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PIPELINES in Damascus dairy are now efficiently cleaned in place — and no costly redesigning was necessary. (Page 82) 
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VITAMIN A PALMITATE & ACETATE 


} 
In bulk of botch-size ntainers 


PURE, OIL SOLUBLE F.D. & C. COLORS 


to meet formula requirements 


CRYSTALLINE VITAMIN D4 (Calciferol ) 
In bulk or in combination with 
Vitamin A and Color 


BRANCH OFFICES: Atlanta, Buffalo, 

Chicago, Dallas, Kansas City (Mo.), 

Lus Angeles, Minneapolis, Portland 
(Ore.), St. Louis 





Now Sterwin introduces a product No weighing. Simply add one can to 

which combines Vitamin A Palmitate each batch. Does not affect the flavor 
ind F.D.& C. Yellowin Vegetable Oil, or odor of the finished product. 

batch-packed to fortify and color mar Each shipment 1s compounded with 

uur formula requirements pharmaceutical care. It is then as 

A and Color is % sayed for both Vitamin A and color 

solution that mixes tho content before a Sterwin control num- 


iniformly. No measuring ber is assigned. 


For further information and samples, write to: 


Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, N. Y. 
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4 ALLIS-CHALMERS 


4 , | 7 


Allis-Chalmers Matched 
Motors, Control and V-Belt 
Drives Save Design Time 


and Cut Installation Cost 


Complete matched control for 
any motor, including manual and 
magnetic starters, pushbuttons, 


and variable speed control. 


MOTORS 


proof, totally-enclosed, fan-cooled and explosion-proof, 


Standard open drip-proof, splash- 


hp and up. Also wound rotor and direct current. 


Special motors to meet your requirements. 


Get the Kind of Help You Need 


Allis-Chalmers representatives in every industrial cen- 
ter are at your command, Just call the office nearest 


T e ' paas you or write Allis-Chalmers, Milwaukee 1, Wisconsin 
exrop Fixed for helpful literature. 

speed and Vari-Pitch sheaves with stationary or motion Allis-Chalmers Motors and Control 51B6052 
Texrope V-Belt Drives 20B6051 


Texrope and Vori-Pitch are Allis-Chalmers trademorks, 








control. Famous grommet belt construction. Most com- 
plete line of V-belt drive equipment in the industry. 
Te : as Tc CC 


ALLIS-CHALMERS 
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as the need for bulk liquids has grown, new GATX tank cars 


have been designed, 
built and operated 

by General American 
The GATX fleet of 45,000 tank 
cars contains more than 200 


specialized types to meet the needs 


of bulk liquids shippers. 


135 S. La Salle Street, Chicago 90, Illinois 


Offices in all principal cities 
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$50 Extra for Best Item 


You are invited to submit Practical Ideas. You will be 
paid at regular rates when your item is printed and if it 
is judged best for the month vou will get an additional 
payment of $50 

Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item tithe and 
author's name will be cited (see below). 

Practical Ideas may describe any type of device or method 
recently developed to solve a problem, speed an operation, 
or make some task easier. They may concern factory, lab- 
oratory, warehouse, or power-plant operations in the food 
industry. Ideas on management, maintenance, and truck 
ing or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
converted to finished drawings 

Send your items to: Practical Ideas Editor, FOOD 
ENGINEERING, 330 W. 42nd St... New York 36, N.Y. 


> 


NOVEMBER PRACTICAL IDEA voted best was “Way to 
Mend Stainless Tank Leaks.” submitted by W. A. Free, Jr.. 
Hungerford Packing Co., Hungerford, Pa. Outlined was a 
practical procedure for securely sealing leaks caused in 


stainless tanks by the action of salt brine. 
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FMC STERILMATIC C 


constructed in severa 


meet the demand: 


requiring extren »| 


Through this centralized instrument board, 
“nerve-center” of the FMC STERILMATIC* 
Pressure Cooker and Cooler, the operator has 
complete and accurate finger-tip control through 
every stage of sterilizing and cooling. 


Secause the cooker operates at high speeds and 
temperatures, this positive control is essential in 
maintaining a uniform quality pack— with every 
can evenly cooked, and cooked exactly alike. This 
feature, combined with many other outstanding 
developments of modern FMC STERILMATIC 
cooking and cooling equipment, provides the na- 
tion’s leading canners with the most advanced 
food processing lines available today. Get full de- 
tails on FMC’s “one-man cook room,” for com- 
plete processing control at greatly reduced costs. 


*TRADE MARK 


Write for new booklet describing modern 
FMC Continuous Cookers and Coolers 
—now available on request. 


FOOD MACHINERY AND CEICAL a 


Canning Machinery Division 


rd 


General Sales Offices: 
WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 


For more information, use coupon on last page FOOD ENGINEERING, JANUARY, 7933 
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CONSULTING SERVICE ON 
LABELING ADHESIVES 


~ ~ bd K 
LABELING CANS ON STANDARD KNAPP LABELING MACHINE 


There's a laboratory-developed, tested and con- 
trolled PAISLEY scientifically designed Adhesive 
for every fabricating, manufacturing, product la- 
beling and sealing operation. Buy your Adhesives 
the scientific way. Send for an Adhesive Operation 
Data Sheet. Fill in and return it to our laboratory 
for analysis and recommendations. Get the ONE 
best Adhesive for the SPECIFIC operation. Also 
send for new Bottle Labeling Technical Service 
Bulletin No. 21. Write today. There's no obligation. 


LABELING JARS ON PNEUMATIC SCALE LABELING MACHINE 


YOUR OPERATION DETERMINES THE FORMUL 


}( ©HATEVER your adhesive operation ‘Put it up to WHEN YOU USE 
; y Bi } Whe. 


Paisley!” Regardless of (1) the type or speed of ma- 
chine or hand operation; (2) kind of materials to be bonded; 
(3) type of container surface to be sealed or labeled, or 


other consideration; you can depend upon our laboratories 
to develop the one best Adhesive for the job. Determining 
the formula and maintaining absolute quality controls in 
each succeeding shipment, will not cost you one penny 
more. We invite you to use this free Paisley Scientific Ad- 
hesive Service. Just send for our Adhesive Operation Data 
Sheet. It's a very convenient form which you fill in and SCIENTIFIC 


return. Upon receipt, our skilled adhesive engineers will 
quickly study your problem and make specific recommenda- ADHE. 
tions. If you want efter results in your gluing or packaging 
operations, don’t wait . . write for your Data Sheet TODAY! 


rege UtCi® ta CORP OGRATED 
1770 CANALPORT AVENUE, CHICAGO 16, ILL. PHONE CANAL 2219 
630 WEST Sist STREET, NEW. YORK 19, N.Y. PHONE COLUMBUS 5-2860 


Manufacticors of flues.» Feriles.-larin Adlbarirer.- Comnis- and welled Chemical Product 
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Industrial Engineering Dept., Abbotts Dairic 
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Accurate Moisture Determination Unit 


With readily ipparatus, including an ek 
trically heated oil bath, Lecbig condenser, measuring tubs vel ;, vn urrounding 
ind precision thermostat, Life Savers Corp., Port Cheste1 ted piauorm a ' chee bs srs 2 this 
N. Y. has constructed a dependable laboratory device { DUCKCT prcial pall ah ON a 
iccurate moisture determination. 

This is how the unit is assembled and how determina 
tions are made 

Assembly includes a cylindrical oil bath—(A) in top ' re oy ae ep st hc that 
ketch— maintained at exact temperature by a Thermo 
witch (B), which controls current to a 600-watt tubular 


heater (C), distilling flask (1D), condenser (EF) and grad “M % asia sabrina cgatens fom 


' 

ited measuring tube (1 Krak, : 
A determination at Life Savers is made \ | 

I] a weighed sample of hard-candy mix 
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diatomateous carth fter fl 
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merged i € 0 d condenser attached by ground Cure For Scorched Bread Loaves 
‘lass joint, oil batl ISCC 250 deg. F. and maintained 
it this tempcrature 1 90 min., by thermoswitch con Simple method for 


Condensed mixture of toluol and water collects in g1 


l in mtinuou ven 
ated measuring tube (F), where the volume of water i tion in production 
obtained by direct reading and readilv converted to percent Edmonton, Alberta 
moisture in imple bread 
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Huron field men and 
technical service organization 
are Best Qualified to help you 


addi more, sebling flavor 


to your food producis! 


The use of Huron MSG in 


meat products and proc- 


essed foods is increasing by 


leaps and bounds these last 
few years. The obvious rea- 
son for such rapid increase 
in the use of Huron MSG 
is recognition that it im- 
proves flavor appeal—sales 
appeal—DOES boost sales! 

If there is any question 


in your mind on what Huron 


MSG can do for your food 
product—or about methods 
of use—simply drop a line 
to our Technical Service 
Department — or phone us. 
Working from conveniently 
located centers from coast to 
coast, Huron personnel is 
always alert to help to bring 
out more of the natural 


flavors in processed foods. 


For FREE trial samples of Huron MSG or Huron HVP—and technical 
advice on use—simply write or phone— 


THE HURON MILLING COMPANY 9 PARK PLACE, 
Factories: Harbor Beach, Michigan 
Sales Offices: 161 E. Grand Ave., Chicago 1 * 383 Brannon St., San Francisco 7 « 13 E. Eighth St., Cincinnati 2 


N.Y.€, 7 
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} 


variety pack Ditterent types of jelly also may be 


FOOD ENGINEERING, JANUARY, 1953 








DEPOSITOR 
MANIFOLD 
MIXER HEAD iain 


DETIPPER 
ROLL 





itt tt fe ee 
2®eete eo ae at ows. 
ae " 3% r os . 
3 »" Ro 

~ 3 are 


i ai 

















More than twice speed of produc tion; cuts out skinning tunnels and sandwich machines, 


Depositor 


arter the 


Fach nozzi 


aa Wig ini age ig Mia et Here’s your mixer too! 
me control so that. the desire “igh I pasties a | | 


pe are being replaced today 
posited across the apron. 

\ ral] rforn nce 
verall pe roOrmance 
or team can bye 


One 


ion of the market for mixers be t 


7 ite the Oake 
n your plant Will be welc 


Available only through the 


E. T. OAKES CORPORATION 


COMMACK ROAD « ISLIP, LONG ISLAND, N. Y. 
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“"SANIFLO” 
CONTROL 
VALVE 
SPECIFICALLY 


DESIGNED 
FOR YOU! 


IT’S SANITARY... 


This new Foxboro 2-way sanitary control valve has 
been engineered expressly for juice heaters, pasteur- 
izers, milk lines, deaerators, fillers, and other food 
processing equipment. Its one-piece stem and plunger 
eliminates threads and crevices which are apt to 
harbor bacteria. All parts exposed to products are 
corrosion-resistant Type 18-8 Stainless Steel. 





IT’S EASY TO CLEAN... 


Operator simply snaps quick-disconnect clamp to take 
the valve apart, and loosens a hand nut to remove 
plunger stem. No gaskets or stuffing box to complicate 
cleaning. Neoprene ‘‘O’’-ring Seals assure leak-proof 
connections between body, bonnet, and stem. 


IT HAS HIGH FLOW CAPACITY... 


Expanded, streamlined body construction allows 
greater flow of product . . . even viscous substances 
like processed cheese, chocolate liquor, and cream- 
style corn flow freely and easily through the Saniflo 
Valve. Equally effective for throttling (proportional) 
or open-and-shut control. Standard line sizes, 1” to 
3”, are available. 


Once you see it, you'll agree that Foxboro’s Saniflo 
Control Valve was designed with YOU in mind. Learn 
all about it. Write, The Foxboro Company, 301 
Neponset Avenue, Foxboro, Mass., U.S.A. 


See it at the Canning Show 
Booth 34 


Or 51@ INSTRUMENTS that Improve 
Product Quality 
REG. U. S. PAT. OFF. 


FACTORIES IN THE UNITED STATES. CANADA, AND ENGLAND 
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YES—a choice of more than 500 stand- 
ard truck body options, and rnany more 
specials. Precision engineered and ready 
for immediate assembly at your nearest 
Fruehauf Branch—to your exact specifi- 
cations. You get custom-fitted truck 
bodies at production-line prices, because 
they’re “Unit-Built”! 


ASK for Fruehauf's free Model Make Up Kit. It’ 


easy to assemble your own scale model in 


i 
jiffy before choosing the body 


you want. 
12 ft., straight frarne, open rear end, taxes 
extra. 


UNIT-BUILT FOR IMMEDIATE ASSEMBLY AT YOUR FRUEHAUF BRANCH! 
VALUE-BUILT FOR BIGGER PAYLOADS, LOW UPKEEP, LONGER LIFE! 
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FRUEHAUF TRAILER COMPAN 
Detroit 32, Michigan 
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...adround corners—through pipes with 


Fast transport of flour through sealed pipes with the Fuller 
Airveyor has two great advantages: 


1. Contamination and spillage are gone. 
2. Pipes can be run anywhere in your plant. 


Not only white flour—but also rye, graham, cracked and whole 


wheat are handied rapidly, at less cost all the way from dump- 

oo ing point to mixers. 
Gay Self-cleaning pipes cancel hazards of dust explosion, cut 
wastage down to zero. Sanitary standards are improved and 


automatically maintained. 

CONVEYS BY Handling materials with AIR is by far the cheapest way as 
many leading bakers will say. It will pay you to take a minute 
right now to get all the facts on Fuller air systems for bakeries. 
Write now for complete information. 


_.. NOTHING MOVES 
BUT THE MATERIAL FULLER COMPANY 
Catasouqua, Penna. 


Conforms to "Sanitary Standards 
for Flour Handling Equipment.” THE FRED D. PFENING COMPANY 
Columbus 8, Ohio 


Distributor to the baking industry in the U. S. and Canada 


Fuller Company ts the exclusive manufacturer of air 
gravity conveyors, except for use in motor vehicles 


under Hluron Portland Cement Company, U.S. Pater Nos. 2,316,814: 2,817,837: 2,527,394: 2,$27,455: 2,527,466: 2,527,488: 2,589,968 and Patents Pending 
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And Oilgear’s Range and Control 
help capture savings hidden in 
J. 1. Case 100,000 Ib. Boiler Unit 





The 100,000 lb. per hour boiler unit in 
the J. I. Case Co. tractor works at Racine, 
Wisconsin, has demonstrated that it 1s 
one of the highest efficiency units in the 
United States. To 
y, careful tests of variable speed 


obtain such high effi 
cienc 
drives for fuel feed and grate travel were 
Y during two years. Finally, Case 
engineers selected Oilgear Fluid Power 
Drives, for, as Mr. Cole H. Morrow, Chief 
the Oulgear 
ir superior to electric drives and 


under actual 


Plant Engineer says, units 


transmissions 


“In order to obtain 


SMOOTH, POSITIVE Piss taa 

SPEED VARIATION ss) ar, 
Morrow, ‘‘a very precise variable speed 
fuel feed drive is 
varying demand. The 


boiler unit, 


required to meet widely 
Oilgear Drive gives 


smooth, positive variable speed operation 


m zero to 100% of capacity witha straight 


ine fuel feed characteristic. This allows us 


gly close limits of fuel- 


, 

i 

to calibrate the control system for opera 
tion within amazi 


air ratio variation 


EASE OF ‘Also, on epi — the 
grate speed must be infinitely 
CONTROL 
maximum yet n 
tion to the rate of 


in fuel feed requires 


iriable from minimum to 
auined in direct propor 
uel feed. Every change 
an immediate and 


directly 
speed. (Such synchronization) is easily ob 
tained with the Oilgear drive units because 
of their ease of control, and the simplicity 
its of the contr 


proportionate change in grate 


and low force requiremer 


mechanism.” 


UNLIMITED 
SPEED RANGE 


demand range. Most drives have a range 
not exceeding 4 to one. Yet at Racine, dur 
ing the summer, demand drops far below 
the 25,000 Ib. threshold imposed by such a 
ratio. The Oilgear Drives howey n 
would function d 

In fact, they give precis 
load control down to a load of 15,000 pounds 
obtained each day dur 


ing the summer, and down to as low as 5,000 


Also, fuel feed and grat 
drives must have a range of 
| 


speed at least equal to the 


“‘ratio”’ limits 


load if necessary 
per hour normally 


pph o 


ver the weekends still 1 
matic control 


OUTSTANDING ee , 
RELIABILITY features we discovered 


vas the reliability of the 
Oilgear units. The experimental installa 
tion operated almost continuously 
and a half without any difficulty 
ord was far better than 
obtain with any other 
transmission.” 


variability, ease of 


ion and control, actual range 
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UNITED 
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Lebanon ili 
ST lee af we Gd 


View in J. |. Case Co. tractor works at Racine, 
Wis. Boiler front and Detroit Roto-Grate 
Stoker on 100,000 Ib. per hr. boiler unit. 


Two Oilgear Variable Delivery Pumps with simple 
diaphragm actuated hydraulic servomotor lever 
controls supply fluid power for the fuel feed and 
grate drives. An Oilgear drive was experimentally 
installed on the fuel feed on the first stoker in 1948 
On the basis of its performance, Oilgear drives 
were used for both fuel feed and traveling grate on 
a second stoker unit installed in 1949. Also, Oil- 
gear will replace the mechanical grate drive on 
the first stoker installed in 1943 
flexible, controllable Oilgear Fluid Power causes 
fuel feed rate and grate speed to accompany steam 
demand up and down. Recording charts show 
steam demand varies “all over the place,"’ but 
steam pressure ond fuel air ratio stay steady, 


Like a shadow, 


1 use. Inv 


| 


THE OILGEAR COMPANY, 150) West 
Pierce § 


A 1 1 4 ) ' r 
e Street, Milwaukee 4, nsin 


PIONEERS IN FLUID POWER 
PUMPS, TRANSMISSIONS, CYLINDERS AND VALVES 





(ADVERTISEMENT) 


When looking for lower 
cost in Food Packing... 


City Health Department 
Investigates Martin 
Aseptic Canning of 
Fresh Whole Milk 


The population of Rockford, Illinois 
is approximately 100,000. The daily 
consumption of whole milk approxi- 
mates 57,000 quarts. Recently, the 
-ndustry are Rockford City health department 
amo” made a local sanitary field study of 
the Martin Method of Aseptically 


canning milk and milk products. 


we have ™¢ 
ich has one pa orem eS 
" do a bette job at Be 
iced from out ; epee er 
st pal a pe ‘: process en 
<ts aac * pe . i st 


with too ir plant wh vice. possibility of one or more Martin 


problems 4 no obligation 


weve! labe yration 
id pat ke! her 
resi 


Barnes This was done in anticipation of the 


Aseptic canning units being in- 
stalled in the Rockford Metropolitan 


area. 


Over 500 Cans Un- 


loaded per Minute 
Rise wibdnediox aciodatids Find Finished Product of ‘Good 


dates both rectangular and =e Flavor, Color, Texture, and 
rour cans ] s provided i i 
; tis 4 ‘ ee Good-Keeping Quality” 


with a special rotary can 


nscrambler and along con- 


Among the many features found 


veyor to accommodate hand 


casing of cans containing in the summary of the Rockford 


whole hams It unloads up to 600 cans per minute depending upon size and 
Health Department Report are those 


shape of cans 
of commercial value as we have 


Production Se . stressed in this column previously. 
Jar Washer > BS * 5 eas Ny From a public health standpoint 


This is one of our newest : they report: “Clinical laborator 
y 

items tor the glass packer. es : 

Jars, prior to entering the mtd | = test results apparently reveal that 

washer, are inverted and ¥) : a 

enter the washer with open “h. ‘ the Martin Method of Aseptically 

end down. A fine spray of canning sterilized milk and milk 

hot water under high pres a == 

sure is applied to both in —— products in sealed containers can 

and outside of jars as ‘ 


they pass through the 


enclosed washer standards of sanitation.” 





meet acceptable public health 


Electronic Other BARNES 


Detector Processing Equipment Only Two Units 
This efhcient unit detects Automatic Retort Basket Required to 


missing closures. It has Loaders and Unloaders . 
full automatic operation Packaged Can Unloaders Serve City of 100,000 
single, fast and de Glass Handling Machines 
Special C . ° : 
pendable. It has a wide ee ee ae Only two Martin Aseptic canning 
range of application, pre Tray Loader : 


vents loss of product and Pallet Unloader units would be necessary to handle 
Carton Uncaser 


Double Seamer the daily demand for fresh milk in 


minimizes line down time 


ee ee 


Rockford. For further information 


FREE ADDITIONAL DATA on these and other time and money savers on this interesting system write to 


for the food packer will be sent upon request. Write today. Ask for bulletin W.F and John Barnes Co Process 


Ce ee Equipment Division, 301 South 


PROCESS EQUIPMENT DiVISIOM 378 SOUTH WATER STREET. ROCKFORD, tLLinors Water Street Rockford Illinois 
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in Every Plant 


Il needless loss s created | y Corrosion 
prorect and tim to pay! 
vc i} though rust 1S S¢ lc visibl sure to lye present 


And, by far, the major costs of corrosion come from hidden minute inspections and 


constant care can prevent costly failures 


YOU LOSE IN A "'WAITING GAME” YOU CAN PREVENT NEEDLESS WASTE 
Don't wait for rust or other visible signs to appear eck your nt for corre sence. Do 


Visible or hidden, corrosion will destroy costly lip reas that may be vulnerable to 


LCOA 


ment Nal ( luction duse unnecessar\ Nall YOu Wo { like he | Nn AME] 


nance shutd 
leep into your 


ling thou 














RICHARDSON BAGGING EQUIPMENT 
WORKS FOR 


nation s canine po} ulation has dk velop 


Ken-l Biskit Praduction 


PROBLEM: bagging system, Quaker Oats called 1n tl 
handling They recommend 


and 


ust one Of Many 
} 1 } 
Wel xperience have proved valuable. Experience with material 
SOLUTION: . ie I 
. t (R micals enables Richardson enyineers to recomm nd the 
° 1 number ¢ ch 
ms to solve your parti ular { roblem, Remember, Richardson eng 


t lustrated t olved numerous materials-handling-by-weight problems such as | 
dependab y were t ated Dy yWVOCd NU i Th ‘ ! ‘ 


Baqgers. Speed and 


the tremendous yearly output em laces you un ler no obligation, and can point the way 
that passed through these scales 
enough to fill completely a train 


more than 10 miles long 


Richardson Scale Co., Clifton, New Jersey. Feeder-Weigher Systems of All 
Types: Automatic Bulk Weighing Hopper Scales, Including Conveyor-Feed Types 
Continuous Feeder-Weighers — Automatic Bagging Scales — Bag-Sewing Conveyors 

Packers — Process Control Panels. Branch offices in: Atlanta * Boston + Buffalo - 
Chicago - Detroit * Houston * Minneapolis * New York * Omaha * Philadelphia 
* Pittsburgh + San Francisco - Wichita * Montreal + Toronto. 


Cichordson,_ 


MATERIALS HANDLING } MATERIALS HANDLING BY WEIGHT SINCE 1902 | WEIGHT SINCE 1902 
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Here’s the hookup 
for valve-killing 


corrosive services... 


To end high valve mortality from corrosive liquids, and to control fluids 
that must be kept free from contamination or discoloration, stainless steel 
is the right metal. But it takes more than metal to make a valve. For 
dependable performance, you need the two-way hookup Stainless Steel 
and Jenkins time-proved Valve Engineering. 

With the increased demand for processing equipment that resists corro- 
sion, more and more Stainless Steel Valves have been added to the Jenkins 
line. It now includes types and sizes to meet most industrial needs. 

Look for the famous Diamond trade-mark on valves of stainless steel. 


As on any Jenkins Valve, it means extra years of trouble-free service. 


Send for this folder, Form 194, describing the complete 
line of Jenkins Stainless Steel Valves. It contains speci- 
fications and other important data that will help you 
select the right valves for your plant. Jenkins Bros., 100 
Park Ave., New York 17, Jenkins Bros., Ltd., Montreal 


ie © OPE NKINS 


VALVES=<> 


SOLD THROUGH LBADING INDUSTRIAL DISTRIBUTCRS BVERYWHERB 
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...l0 Balance Load Factor with Low Investment 
... 10 Meet Present Needs and Future Expansion... 


xible program, you 
t return from your 
eam need e Af I l 5 mink Orig 
| le 
keeping i nartimum ellicrveney 


working ral 


aver-Brooks self-contained 
are ideal for multiple mn 
se oof their) com 


headroom — require- rye 

: » et a 
installation, automatic rEN,QaWE 8 = 8 Di E 3 
ranve of sizes. Available 362A E Keefe Ave, Milwaukee 12. Wis 
. " > Cable Address Clebro-Milwaukeewis 
standard models | >to 500 hp.: 
to 2 ) Psi; cas, O | or combir ad 

is and oil fired units. 


write today 


for latest catalog. 
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There’s no substitute for “total engineering” 
in screw conveyors 


LINK-BELT integrates all screw conveyor 
particular requirement 


components to give you the right ba alr 


screw conveyor for your job YP s = snes 
ink-Belt “total en 


ERE'S how “total engineering” works for you veyors 1S ur 


7 
ror) 


when you buy Link-Belt Screw Conveyors balanced performanc 
First, conveying specialists analyze your prol lem To benetit from 
Then, Link-Belt's vast experience in design and experience and engineeri 


manufacture is at your command to recommend the¢ Link-Belt office near ye 


LINK-BELT designs and builds all components -----—-- 


= ae aes SCREWS—1 ink-Belt makes a con pl ‘\ SHAFTS & COUPLINGS peacoat, OF evor Couplit 
) range of conveyor screws—Helicoid, Sec Sey and end shafts are designed tor adequate torsional 
“ tional Flight, Cut Flight, Ribbon Flight 4 and have jig-drilled \ xg bolt es for ‘ 


Paddle type and other special types for suc ent, 


diverse applications as feeding, Conveying, Mixing, agitating, stirrit 


blending, etc ae “ TROUGH ENDS—.- 


te 

trough ends t all tr 
\ laft Dearing 

HANGERS— Available in a variety of stvles and Ye tect bearing 


mountings, with various bearing materials and steel or 


cast hanger frames 


TROUGHS—1 ink Belt builds flanged, angle 


flanged, flared, rectangular, dust - seal, jacketed and 
drop-bottom types in steel or alloy metals. Variety of 


connections, supports, covers and clamps offers added J {= % 
design flexibility © ew y j@ 

4 Ge’ A 

4 


» 
¥ 
. 
v 


SPOUTS & GATES—Piain discharge spouts can LINK -BELT we. ioe E w = 0 . \ . Y OR 5 


be fixed or detachable. Discharge gates, flat or curved Atlanta, Houston 1, Minneapolis 5, San Francisco 2 
slide, can be hand or rack-and-pinion operated Seattle 4, Toronto 8, Springs (South Africa). Offices i 
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SERVING INDUSTRY...SERVING AMERICA 
You are always close to Continental Can with its 
65 plonts in the United States, Canada and Cuba, 
17 field research laboratories and 63 sales offices. 


Pew! & cs ee, Ae ay 





















magic strawberry 





ret 
swet 
‘ 1¢ ra 
» erway TITU tte 
this “basket” in June and they re evers 
1 { i ¢ 
.yw pert 
stra’ i 
place ’ ; pecember. \ : tal can ‘ 
\ an forms this magic is a Continental Cal? ry ve 
ad ui ye” that pt yform o - But the) 
¢ sig been on the market for some yer" wne ed, 


re ‘es have 
yin veqwherries ha this © 


tainer that offers so many advantages @ 
col .* , 


i ‘ , in 
ey ne aled can. aut 


’ . s 
‘ ; a . yet alt) ile will find that frozen truits and berries packed ir, The can 
Tghe HOE pecause they have been packed in the absence " ° 
weir ee quickly defrosted, and opened with no loss os pee ations and 
Mt yer, Continental cans Mean speeded-up filling ope’ kage is 
; | V oblem. They mean better quality-control because waka Pecause 
g lew ; a “steam vacuum ~ And they often reduce cost 
. ied WY . se freezing can be employed. a peaches: 
i jon I Continental cans are now being used for packing yrozen * le 
: j ae ~~ yries as well as strawberries . . . and canned ee a de 
eyries t Phere is every reason to believe that the mag! | yducts a ‘ 
ru ve ye Continental will do as much for the growers of these PP ) 
> elopee ore? juices have done tor the citrus industry. 
- {0 
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TINENTAL (© CAN COMPANY 


CONTINENTAL CAN BUILDING 100 E. 42nd ST., NEW YORK 17, N Y 


TIN CANS 






FiBR 5 
BRE DRUMS PAPER CONTAINERS STEEL PAILS ANO DRUMS 





too fe 


reapioa umes” 


spoil th 
_ production 


What did all these plants 
have in common? They had switched from old-style 
steam traps to Yarway Impulse Steam Traps. 


Yarway Impulse Traps are designed for more production ... to get 
equipment hotter, sooner and keep it hot. Additional 

features include small size, easy installation, low maintenance, low cost, 
stainless steel construction . . . and Yarway service available 

from nearby Yarway steam trap engineers. 


You can buy Yarways from the nearest of over 200 
Industrial Distributors. Over 800,000 Yarway Impulse Traps 
already have been installed. Write for Bulletin T-1740. 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


You can try a Yarway trap for free 
in your own plant for 60 days. Prove its advantages 
under your own conditions. Drop us a card. 
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YOUR WORKERS 


PROCESSES — 


"] 
| io | 


YOUR OFFICES 


Remember how you longed for air conditioning last summer ? 


You swore you'd never go through another summer with Westinghouse has a full equipment line. Whatever you re 
Out air conditioning. Now—today—1s the time to do quire, from 2 tons up, a Westinghouse system will matel 
omething about next summer. Here’s why your needs. Only Westinghouse offer 


: COM oning line 
Your Westinghouse Contractor isn’t rushed now, Hi conditl VE TENG 


can install your new unit faster, better... without over Interested? Want to do 
time. He will save you money. And he will do the work end for the Westinghou Plannt 


When it suits pou—without disrupting your busines call y 


It will pay to select Westinghouse equipment because 
Westinghouse costs less to operate. Its refrigerant-coole 
motor saves on electric power and upkeep. Its hermetically 
ealed design means less maintenance, fewer service call 
Westinghouse gives better performance. Only Westingho 


designs and builds all components. This mean ott 


! | 
operation and longer life, because all parts have been 


precision-bullt to work together. 


you CAN BE SURE...1F ITS 


Westinghouse 
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The SzcG@xe___ system 
saves money on stainless piping 
and increases flow and capacity 


You can save money on your corrosion-resistant 
piping systems perhaps even cut your costs in 
half. Speedline engineers have achieved these 
amazing results by using the new light wall stainless 
pipe and versatile Speedline Fittings. Here’s the 


way it works: 


If you are now using Stainless Pipe... 


. chances are that it is the conventional Schedule 
40. But this heavy wall is not needed in 90% of the 
cases. Light wall Schedule 5 pipe costs about half as 
much, and all sizes will easily withstand 150 p.s.i. 
working pressures. Speed/ine Fittings are specially 
designed for fast, low-cost installation of light wall 
stainless pipe lines. And because light wall pipe of 
the same size has a larger inside diameter than 
heavy pipe, you gain 15% to 25% greater flow 


and ¢ apacity! 


If you are now using Stainless Tubing... 


the Speedline system offers real savings and 
advantages. It permits you to change to a light wall 
pipe rather than tubing size—at no increase in cost. 
And here’s where you gain. Standard equipment 
like valves, pumps, sight gauges, etc., are made in 
pipe sizes—you hook right in without special 
adapters! And equally important, piping permits 
you to use the next lower dimension (for example, 
]'2"" pipe has essentially the same capacity as 2” 
O.D. tube). This means that you can use smaller 
valves, flanges, and other accessories—an entire 
installation would be considerably lower in cost. 


WRITE FOR THIS FREE BOOK 


; 


Just write a note on your company 
letterhead and we will mai! the 
»dline catalog to you. It shows 


why you get better resu!ts at less cost 


Cc 


with Speedline Fittings. 





Over 800 Speedline flanges are used in this installation by one 
of the largest chemical producers. Shortly after they were 
installed, a mishap occurred which caused the fluid to solidify in 
the lines, building up tremendous pressures. When the lines were 
put back into operation, not a single Speediine flange leaked! 


Look for the “Tangential Feature” 


These drawings show a Speedline Tee and 90° 
Elbow. The dotted lines show the termination points 
of conventional fittings. The additional straight sec- 
tion of Speedline Fittings permits attaching of 
unions or flanges without fouling, reduces the num- 
ber of welds required, and eliminates troublesome 
curved or angle joints. The tangential feature is 
common to all Speedline Fittings such as Ells, Tees, 


Crosses, etc. 


Speedline distributors are located in principal cities from coast to coast 


COMG#CE. 


HORACE T. POTTS CO. + Erie Avenue & D Street + Philadelphia 34, 


For more information, use coupon on last page 


Corrosion-Resistant FITTINGS 
— the newest thing in pipeline economy 


Penna. 
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Its smart to stick 
with 


‘* 
? 


T hey serve vou and the grocer, too! 


In modern, selt-servicing merchandising— 


where eye appeal often makes the sale 
Swift's Adhesives serve successful manu 
facturers in many important ways. For 
example, they provide a lasting bond for 
labels on cans, bottles and jars main 
tain the appearance of paper produ 
Ke ep pac k ipes ne atly s¢ ale d 
When you need adhesives, 
always remember— 
Swift has years of specialized experience 


in adhesives production. 











Swift works with a broad range of qual- 

ity raw mat | 

Swift has extensive adhesives manufac- 

turing facilities . . . distribution points 

from coast to coast. 
Three adhesives for 
food producers: 
Hot Pick-Up Gum—Swift offers good se- 
lection for hot or cold cans or glass. Effec 
tive on fast or slow lines. 

Lap Pastes—that cut wrinkling, resist 
the effects of sweating. Economical 
smooth running 

Case Sealer—the right kind for every 

A wide selection including fast seal 
ing adhesives for cases that are placed 
immediately in freezers 


Call SWEET faut 
- {ADHESIVES 
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This success story 


may save You money 


and increase Your sales 


Finding a leavening combination that does the best 
possible job for prepared mixes, for self-rising flour, and 
for doughnuts and commercial cake baking ts no easy 
iob. Each flour blend has its own ‘‘set of rules’’ 
determined by the character of the flour, type of mux, 
desired shelf-life and baking requirements. That’s why so 
many millers, bakers, and prepared mix people turn to 
Victor's TAILOR-MADE leavening agents. They know 
that from Victor's 55 years of experience in the 
manufacture of chemicals will come the leavening agent 
with a TAILOR-MADE rate of reaction exactly suited 
to their needs. Repeat business and growing sales 

are the payoff 


For 55 years, Victor has specialized in the development 
ind manufacture of phosphates used for leavening, 
enriching, acidifying, product conditioning, bread 
improvers, and emulsification. Solving product problems 
ind helping industry to produce better foods with its 
reflection on sales is our forte. The helping hand of 
Victor's research department and the efficiency of 
Victor food chemicals are yours for the asking. 

Call on Victor today. Victor Chemical Works, 141 W. 
Jackson Blvd., Chicago 4, Ill. In the West: A. R. Maas 
Division, 4570 Ardine St., South Gate, Calif. 


y) 
HWthants: CHICAGO HEIGHTS, IL ¢ MT. PLEASANT, TENN. . MORRISVILLE, PA. . NASHVILLE, TENN. 
SILVER BOW, MONT . SOUTH GATE, CALIF. . VICTOR, FLA. 
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RATES OF REACTION 


Total mi. CO». evolved; doughnut dough 
system using a one minute mixing period. 
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Control of the leavening action depends 

upon the type of baking acid used. These _ 

curves show the distribution of leavening 

gas in the cold during the mixing and 

bench periods for the first 10 minutes 
Knowing the gos distribution characteristics 

of a particular baking acid and taking into 
consideration other properties, it is then ———— 
possible to select the leavening combina 

tion to do o specific job 
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Dependable Name in 


for 55 Years 
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What’s Your Problem? 


This Company 
Couldn’t Keep Fruit from Jumping 





This company wanted to make a fruit selector 
with special sides—to keep apricots, peaches, 
etc. from ‘‘jumping out’’ as they were sorted 
And Carpenter came up with the answer. . 

Type 304 Stainless Tubing in a special trapezoid 
shape. The slant on the inside of the tubular 
frame keeps fruit in the selector while it is graded, 
according to the sizes of holes in the selector 


This Processor Wanted to Safeguard 
Purity while Blanching Baked Beans 





Quite a different problem...but again 


Carpenter ‘‘filled the bill’. 


This blancher contains over 800 feet of 4’ 





Carpenter Stainless Tubing. It not only safe- 
guards purity but also effectively resists cor- 
rosive action of the blanch water 


From jumping fruit to baked beans. . . Carpenter 
Stainless Tubing helps to make life pleasanter 
and more profitable for food processors 


What's your problem? We'll be happy to go to 
work on it. Just drop us a line or call your 
nearby Carpenter distributor 


THE CARPENTER STEEL COMPANY 
Alloy Tube Division, Union, N. J 


el C Port Washington, N Y CARSTEELCO 





- guaranteed on every shipment 
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Bardahl Products and Bardahl 
Identification Circle the Globe 


Like any manutactus Bard | rica lid 
pride in tf 


to know 


your \ 


And tt 10 


cdo ue RQ eote drums 


RHEEM MANUFACTURING COMPANY < Manufacturing Plants in 22 Cities Around the World 








The cold facts behind Swift’s Premium Ham 


Swift & Company—long famous 
for it ham as well as its other 
Swift’s Premium branded product 

keeps things cold with Worthing 

compressors 1n its plants at 

ago, Cleveland, Sioux City, 
St. Joseph, Mo 
Mishawaka, Ind., Philadelphia and 
Jersey City 

Other big 
who also use Worthington refrigera 
tion equipment are: Armour, Wilson, 
Morrell, Hormel, and Miller & Hart 

When you call on Worthington for 


your refrigeration needs, you're as 


Georgetown. ] Ye | i 


meat-packing names 


sured of the equipment that exactly 
suits your needs—thanks to the com 
pleteness of the Worthington line and 
its over 100 years’ expenence with 


liquid- and gas-handling equipment 

Worthington ammonia compres 
sors, used throughout the meat- 
pecking industry, are available in 
capacities of 1 to 1,000 tons in vertical, 
Y or horizontal types. All use Wor- 
thington’s exclusive Feather* Valves 
and offer many other features repre- 
senting the most advanced design in 
the field. 

No other manufacturer makes so 
complete a line. A Worthington sys- 
tem is all Worthington-made, not 
just Worthington-assembled, for per 
fect balance in operation and unit 
responsibility. 

Worthington Corporation, Air 
Conditioning and Refrigeration Di- 
vision, Harrison, New Jersey 


*Reg U S. Pat. Off 


we : 6 
WORTHINGTON horizontal duplex ammonia 
compressor at Swift & Company’s plant in 


Chicago A213 


f 


WORTHINGTO 


Fg Conditioning and Refrigerati 








peuother TRI-CLOVER Fezsz/ 
) TRI-CLAMP 


Suap-actiou 
STAINLESS STEEL 
SANITARY FITTINGS 


SIMPLEST, MOST -ECONOMICAL METHOD 


» FASTEST, | 
i tion ever developed 


of Sanitary Line installa 


TRI-CLAMP recess- 
less ferrule, show- 
ing grooved lip to 
receive molded 
gasket, 


Special precision 
molded Hycar gas- 
ket provides equal 
pressure cround 
joint. 


; WHAT IT IS 
TRI-CLAMP positive ase F 
snop-action spring 
clamp, with toggle 
locking device secure- 
ly attached. 


ker 





FOR BOTH PERMANENT “C-I-P\" 
AND TAKE-DOWN’ LINES 


At right is the special clamp for use with 
TRI-CLAMP ‘‘Cleaned-in-Place” lines . . . 
c short toggle clamp which can only be 
opened through the use of a specially. 
designed hand tool. This prevents acci- 
dental opening or tampering with joints 
in “C-I-P"* sanitary lines and provides a 
visible means of distinguishing between 
a “take-down” ond ‘‘permanent” joint, 


SAVINGS 





SIZE RANGE 


In addition to the full ne 
line of TRI-CLAMP fitt 
Tri-Clover offers the com 
line of standard 3-A san 
fittings and valves 
stainless steel and 7 
utilizing conventional union 
nut Acme thread design 


as well as sanitary cen 


ay ee aS 
AA-(Aove 
MACHINE CO. 


Kenoshe 


trifugal pumps, stainless 


tubing, Super Speed Tools 
and manufacturers spe 
Wisconsin 


ties. Write for details 


Paseica 
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MMAR It 111)} irts a whole some, li} 
te that brings ks back for mort yuilds sales for you 
pudding is in added business for you. Send for 
mple of MAGNA Imitation Butterscotch Flavor #4 MM&R 
and information on all MM&R Essential Oils and Flavors 
m-quality, all n odest in cost and all p ven sales-builder 


lon MM&R — Food Flavor Specialists since 1895 


ei f 


Pi £ 
% , 


Yplee oO VY, MM, 


Since 1895 ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
16 Desbrosses Street, New York 13,N.¥. - 221 North La Salle Street, Chicago 1, Illinois 
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HUNDREDS OF MACHINES—BUT ONLY ONE GREASE! 
Read how another manufacturer simplifies and saves with 





PURE OIL. 
INDUSTRIAL. 
LUBRICANTS 


A large midwestern metal-working plant produces 
chrome-plated trim (hub caps, grills, etc.) for the auto 
motive industry. All types of metal-working equipment 
—400-ton presses, shears, drills, lathes, roller-levelers 
and grinders—are used as well as huge chrome-plat 
ing machines. Yet only one grease—Pure Oil’s POCO 
HT GREASE B—and one dispenser is used for all 
applications! And in 3 years there has been no down 


\ 
| ro time due to lubrication failures. 


r ° 

Simplify rel are | Save Here at Pure Oil 
, we specialize in 
industrial oils and greases designed to do several 
different jobs—instead of one specific job. 
And to do each job equally well. 
For this reason, our technical experts can nearly 
always help you to reduce your lubricants inventory 
».. simplify your lubricating procedure ... minimize 
waste and error. 

One of our technical experts will be glad to give you 
full details, right away. Just call your local Pure Oil 
office* or write: 

THE PURE OIL COMPANY = Industrial Sales 


35 E. Wacker Drive, Chicago 1, Illinois 


Be sure with Pure 


*Sales offices in more than 500 cities, including: Atlanta, Georgia * Birmingham, Alabama * Charlotte, North Carolina * Chattanooga, Tennessee * Columbus, Ohio « Hattiesburg, 
Mississippi © Indianapolis, Indiana * Jacksonville, Florida * Madison, Wisconsin * Memphis, Tennessee * Miami, Florida * Minneapolis, Minnesota © New York, New York » Norfolk, 
Virginia * Parkersburg, West Virginia * Pensacola, Florida * Seaford, Delaware 
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CARTONS 


CREATE 


iN 
SELF-SERVICE 


MARKETS 


POBERT GAIR COAMPAHY, 
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Increase sales, profit and good will, with 
dynamic Gair Cartons. More and more, 
Impulse Buying of a product in Self-Service 
markets depends onthe attractive- 


ness and selling impact of the package. 


UYING | 


Safeguard the success of your new package 
by placing your packaging problem with 
the Gair organization. Yes! Gair has been 
designing and manufacturing folding car- 
tons with a powerful ‘Sales Impact’ for 
almost a century. For complete information 


Write for Brochure on Gair Cartons. 


Sacer 


( a P 
PAPERBOARD “ae “ 


FOLDING CARTONS 
NM | sHippPiInG CONTAINERS 


EAST 224TH SYERECT =~ NEW VOR -« FOR CONT O 
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has made it serve mankind since 1873 
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OUT YOUR 


STAINLESS, T00 


There are ways to stretch out your supply of stainless. 


For example, you may be using a grade or finish of 
stainless that is in extreme demand when another 


similar one, not as tight, could do the job adequately. 


Our metallurgical staff and stainless fabricating spe- 
cialists are ready to help you look into this matter and 
to advise you on more readily-available types of stain 
less that will do a satisfactory job. Feel free to call on 


us for this specialized help. 


|CRUCIBLE} 
52 yaaus of Sie stelnekng STAINLESS STEEL 








REZISTAL STAINLESS * REX HIGH SPEED * TOOL * ALLOY * MACHINERY * SPECIAL PURPOSE STEELS 
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Their motor control equipment is now grouped 
n dust-tizght rooms. This eliminates the need for 
expensive explosion proot controls mounted in 
near Cac h motor 


Westinuho mn proof 
Prater pr 1 


| them the power and 


moors, Powerimn; 


protes 
Clk ration. Special construction 
these corrosion resistant and ideal 





They did what you can do 
to produce more 











How Planned Power reduced costs 
for this food plant 


In planning power for their new grain mill, a big Midwestern 
processor wanted an electrical system that would be simple, 
flexible, and minimize costs and yet handle the explosive prob 
lem present in all grain mills. Knowing of the enyineering 
experience Westinghouse has in the food industry, they called on 


them for help in the planning. 


Help in planning the entire system 


From the Incoming powel transtormers, through the entire 
plant to the power utilization points, the entire system was de- 
signed to provide the right equipment and to meet the individual 


needs of each part of the installation 


Special motors meet explosive conditions 


ro mect the explosive conditions encountered in yrain mills, 
Westinghouse offered special exploston-proot motors ideally 
suited to this type of installation. Westinghouse now offers a 
motor for this purpose which meets both types oF requirements 
encountered in grain mills—it keeps out explosive dust and 
should explosive air seep in, the resultant explosion is contined 
within the motor. Formerly two separate types of motors were 


required for these two types of service 


Separate control centers reduce equipment costs 


Instead of using separate explosion-proot controls near cach 
motor, Westinghouse recommended a modern control center with 
the controls grouped in neat, compact cabinets in sealed-oft, 
dust-tight rooms (see photos, lower left). The installed costs 


were lower as the units are factory made, easily installed and 


easily wired. And the controls are highly accessible, which results 


in lower maintenance costs. 





Call Westinghouse early on every project 


Westinghouse makes a complet line of electrical equipme nt tor 
food processing. Call us on YOUR next project; you can pet 
moneysaving results like these. Westinghouse Electric ¢ orpora- 


tion, Box 868, Pittsburgh 30, Pennsylvania 1.94951 


you can BE SURE... iF its 


Westinghouse 





he ‘Vortex’’ method of cooling 
packaged products greatly reduces operating 
costs and achieves the positive time and temperature 
control which a quality product deserves. Entirely automatic 
in Operation, it runs continuously with no operators required. 


Heat transfer is accomplished by the famous Barry-Wehmiller 
‘Vortex’ system of atomized water sprays. The patented 
“walking beam” conveyor with two moving grates moves 
containers through the cooling cycle. Hydraulic drive 

not only dispenses with chains, gears and cams, 

but uses less power and holds friction to a minimum. 

Finger tip, automatic speed control accurately adjusts 
process time 


The *'Vortex"’ coolers, pasteurizers and exhaust boxes 
have a wide variety of application in the food and 
beverage field. Write for bulletins and complete 
information 


nt VeEe 


. es EE Se 
‘Adé"2- BaRRy-WEAMILLER MACHINERY, CO) 


- <o* 
BIZERS & PROCES 


4660 WEST FLORISSANT AVENUE « ST. LOUIS 15, MO. 
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Combined feeder - conveyor - elevator 
cuts your handling costs 








PARTIALLY 
FULLY LOADED 
LOADED 


The LINK-BELT 
BULK-FLO provides 
positive, gentle 
movement of 
material when 
either fully or 
partially loaded 











cae 








e five BULK-FLO BULK-FLO gives you true versatility in bulk 
lenrclomach 
7 materials handling ... at lower cost. It 1 


places several units in less sy 
itial Outlay And beca 
independently of 

FLO can be operated 

with positive movement 

} 


That MCcAns Cal] \ 
r the feed. It also me 


rd] 5s of tl me 


| being fed, BULK-FLO its self 


' 
ih intermediate runs. This fe 


1 


You can get comp! 
BULK-FLO from. the 
you. Or write for your 


LINK: ©-BELT 
BULK-FLO 
FEEDERS - CONVEYORS - ELEVATORS 


LINK-BELT COMPANY: Chicago Indianapolis ¢ } idelphia 4f tlant ouston 1, Minneapolis §, § 
th Africa sin Principal Cities 
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News in 1940—production necessity today 





he Ya few y igo, the science of sen trial service plus speed of response never 
tiv urement w limited to before economically practical 


‘ wecurate mea 
laboratori Sut today thi cience Is 
Proved by years of performance 
practiced every day in thousands of indus iis P 


who don’t In the past thirteen years, thousands of 


trial pliant by factory men 
plants have discovered almost endless appli 


have to be instrument expert 
cations where the superior performance of 


Production men wanted to put this science to these instruments helps to improve opera 
work, for they had long known that many tions. The more they learn about EKlectronik 
processes would function at greater efficiency instruments, the more they call on them for 
if temperature, pressure and other variable increasingly complex tasks of measurement 
could be more accurately maintained. Al and automatic control 


though these potential benefits could be : ; 
Since 1940, the ElectroniK family has grown 


proved in the laboratory or in pilot plant 
to encompass a host of new indicating, 


they could seldom be exploited fully in 

actual production recording and controlling models ... capable 
of measuring scores of different process 

: variables . equipped with the most ad 

Milestone in measurement 

vanced types of automatic control. In antici 

One of the main reasons was that existing pation of the needs of the future, Honeywell's 

industrial methods of measurement were not intensive development program is bringing 

ufficiently accurate, sensitive or fast. In to readiness even more advanced equipment 

truments with delicate mechanical balance for tomorrow’s process control problems. 

ing systems suffer inherent limitations 

always require a Compromise between sensi 

tivity and ruggedne and can provide 

only periodic measurement 


“rae aeotceeet a Canning fresh 


instruments swept away these limitations. 


By adopting an entirely new approach 


electronic continuous balancing —these in - 

trument revolutionized the concepts of WIT C = 
industrial measurement. They placed labora 

tory accuracy and sensitivity at the disposal 


of the production man with all the sim 
plicity and ruggedness demanded by indus 
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4 enginect i ? ! tes a mulltonfold the minute electrica signals from 
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COMPLETE SAFETY 7s the watchword wu 


safeguarded by Electronih. instrum 


whole milk 


ote 
ae 


a 





septic canning of whole mul) 


that control vital temperatures 


ai 


help of AlerfionsK control 


- 
Pins SH whole milk from machine dispensers! This 
isn’t just a dream, but a reality soon to appear on 
the market. And it has been made. possible by 
means of a revolutionary canning process which 
utilizes the Martin aseptic filler—in which 
ElectroniK instruments play an essential part. 

A system developed by International Milk Proc 
essors already applies this technique to canning 
whole milk for overseas shipment, and soon will 
supply canned milk for coin machine dispensers. 
Kxtremely close control is required at every stage 
of processing, in order to insure thorough steriliza 
tion. To provide the desired precision and con 
venience, Honeywell engineers designed a pack 
aged control system which completely coordinate 


the regulation of preheaters, homogenizers, steril 
izers and canning equipment. Instrumentation 
includes automatic shutdown and alarm if critical 


temperatures depart from specified values 


At the forefront of progress in the food industry, 
you ll find Honeywell instruments and engineering 
know-how working hand in hand with forward 
looking technologists. Our local engineering repre 
sentative is well qualified to discuss ways to apply 
this experience to your plant’s processes. Call him 
today he is as near as your phone 


MINNEAPOLIS- HONEYWELL REGULATOR Co., 
Industrial Division, 4502 Wayne Ave., Philadel 
phia 44, Penna 


@ REFERENCE DATA: Write for Data Sheet No. 3.2 15-A, “Aseptic Canning Process.”’ 


Honeywe 
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This is Why the Nash is the 
Most Simple Compressor 


in 
rea DISCHARGE 
PORT —s 25 . 


PORT 


DISCHARGE 
PORT 


SHH TATHUTHA 
sre are no mechanical complications in a Nash Compressor. _ 


A single moving element, a round rotor, with shrouded blades, ; 
forming a series of buckets, revolves freely in an elliptical casing No internal wearing parts. 


containing any low viscosity liquid. This liquid, carried with the No valves pistons or vanes. 
rotor, follows the elliptical contour of the casing : 

The moving liquid therefore recedes from the rotor buckets at No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with : 
gas from the stationary Inlet Ports. As the casing narrows, the Low maintenance cost. 
liquid is forced back into the rotor buckets, compressing the gas, Saves floor space. 
and delivering it through the fixed Outlet Ports 


Nash Compressors produce 75 lbs. pressure in a single stage, Desired delivery temperature 
with capacities to 6 million cu. ft. per day in a single structure automatically maintained. 
Since compression is secured by an entirely different principle ek 

imping problems difficult with ordinary pumps are often Slugs of liquid entering pump 
jled easily in a Nash will do no harm 


? 


h simplicity means low maintenance cost, with original 


75 pounds in a single stage. 


» performance constant over long periods. Data on these 


; sent immediately on request 


NASH ENGINEERING COMPANY 
313 WILSON, SO. NORWALK, CONN. 
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Thermoid Ruff-Top Conveyor Belting Moves 


Packages Steadily on Steep Inclines 


Thermoid Ruff-Top actually grips the package. Hold 
it in place as it moves up or down inclines of as much as 


35 degrees... thus saving valuable floor space 


Thousands of little, specially shaped rubber 
points on the surface of the belt do the trick. 
These keep packages from slipping and jamming. 


Obviate the need and expense of cleats 


Whatever your belting problem, Thermoid has the 
answer. And because Thermoid conveyor belt 
are made of finest materials designed to meet 
Industrial specific needs, they provide that extra margin of 
Rubber Products 
re endurance that reduces costs 
Call the Thermoid distributor. He is always ready 


to help you select the belt best suited and most 


It will pay you to economical for your job. Or write direct for 
Specify Thermoid Thermoid Conveyor Belting Catalog No. 3679 


Conveyor & Elevator Beiting » Transmission Belting § ; i od i tig if § Rubber Sheet Packings * Molded Products 
F.H.P. & Multiple V-Belts » Wrapped & Molded Hose Wk industrial Brake Linings and Friction Materials 


Thermoid Company « Offices & Factories: Trenton, N. J., Nephi, Utah 
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GET MORE 
STRENGTH 
AT THE 
SEAMS 


A few things RIEGEL A SHEET OF PAPER doesn’t make a package until you add a seam. 
can do for you . Getting a strong, uniform seal at high speed poses one of 
Keep products dry the most vital problems in functional packaging. It is a problem 
Keep products moist Riegel has solved for hundreds of different products, from 
Retard rancidity 
Seal with heat or glue 


Provide wet strength 
Siop grease penetration functions listed at left. In one case the answer may be a 


cereals and desserts to chemicals and drugs. Invariably the 


paper must also combine many of the protective 


Retain aromas, flavors simple glassine for high-speed glue sealing... in 


Resist extreme cold another it may be a triplex lamination of foil and special 
Reduce breakage glassines for heat-sealed, vapor-proof packages. 
Prevent sifting 
Protect from light 
Resist alkalis 
Resist corrosion Write to Riegel Paper Corporation, P. O. Box 170, 


Boost machine efticiency Grand Central Station, New York 17,N.Y 


Whatever your packages may need, Riegel can develop 
the right papers . . . quickly, efficiently, economically. 


vrvvvvrwvevwv 


ef FUNCTIONAL PAPERS FOR PROTECTIVE PACKAGING 


> WRITE FOR SAMPLE BOOK 
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by FIRMENICH. 


gives finer flavor... greater sales appeal... to your products 


You get the direct and authentic reproduction of 

Y raspberries. in their full perfection in 
Raspberry Flavor by Firmenich. For Firmenich took fully ripe 

raspberries, freshly severed from the stem, 

- captured their delicate and fugitive flavor, and by original 
research reconstructed it in all its significant 

and desirable components. Firmenich Raspberry comes 
Pe _ 4 to you as a precise and potent flavor 

tytT material of the utmost purity and stability to enhance 
FIRMENICH & CIE the flavor of your products and to make them 


CHUIT NAEF & Cll more attractive to your cusfomers. 


n\ 
@ 
J 


LIN TA 1 & } 250 WEST 18th STREET, NEW YORK 11, N. Y. 
¢ « CHICAGO OFFICE: 612 NORTH MICHIGAN AVE. 
FIRMENICH OF CANADA, LIMITED, 348 WALLACE-AVE. + TORONTO 


GENEVA «+ PARIS « LONDON 
e 





LABORATORY SWING-SLEDGE MILLS 
Capable of reducing § soft 
moderately hard and tough or 

sterialsto any degree 

between 1 otf 
The patented 
ture permit 
forcleaning. 


LABORATORY JAW CRUSHERS 
Special Roll Jaw action sim- 
plihes close regulauon of the 
product with capaciues vary- 
ing from 300 or 400 Ibs. per 
hour at finest settings, to 1000 
or 2000 Ibs. when opened for 
coarser work. Each part of 
the crusher is accessible for 
quick and easy cleaning. 


LABORATORY SAMPLE GRINDER 
LABORATORY Laboratory Sample Grinders 
« rat d > = 
CRUSHING ROLLS ire of the “Open-Door’’ disc 
First designed especially for type and are capable of very 
laboratory sampling work, fine work, producing products 
Scurtevant Crushing Rolls are as fine as 100 mesh (coarser if 
used regularly in many plants desired) when working on 
where there are limited out dry, friable, soft or moderately 
puts. Range of output for the hard materials Simply turn 
&x 5 size is from 2 hand wheel to provide product 
mesh and for the 2 2 regulation from 10 to 100 
size from 44 in. to 20 mesh mesh 


of full size machines plus extra accuracy and wider 


range of adjustment. The “Open-Door” accessibil- 


ity permits quick, thorough cleaning... prevents 


The only sure way to maintain strict quality of the possibility of previous batches from contam- 


products is laboratory control . . . and that calls inating new samples. 


for accurate sampling 
, Investigate Sturtevant equipment for your labo- 
Sturtevant Laboratory Equipment meets the é ; : 
; ; aus ratory. It will cut your sampling costs . . . help 
exacting requirements of laboratory work. They Al : Sad ; 
; . ¢ Maintain strict quality of products . . . increase 
are fast and accurate . . . provide true samples. ae z : 
sales. Write for complete details and catalog. 


Rugged and dependable, Sturtevant 


equipment actually has all the feaures §FURTEVANT RILL COMPANY 


106 CLAYTON STREET, BOSTON 22, MASS 


and Manufacturers 


RUSHERS © GRINDERS © SEPARATORS © CONVEYORS © MECHANICAL DENS and EXCAVATORS «© ELEVATORS « MIXERS 
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WALSEAL 





COMPLETE LINES OF WALSEAL VALVES AND FITTINGS 
bronze valve or pipe 


! Ore 


a factory-inserted ring of 


WALSEAI 
tlets. The brazed 


outlet or outle 
Walseal prod ict 
of, and corrosio: 
appeal upon con 
irance of full pene- 
appears upon 


rroved method of joining 
assurance of 


tration of alloy. ’ my 
pper-nickel pipe or tube 
brazing all y 
tries, penetration ¢ 
line of Walseal prod only with Walseal 
ve products, ask for Cir 


manutacture col 


WALWORTH 


Manufacturers since 1842 


valves ... fittings ... pipe wrenches 
60 East 42nd Street, New York 17, N. Y 


TN 
CATALOGIN 
SWEET'S 
IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 


~— | DISTRIBUTORS 











Here's How 
to Stretch Supplies 
Of Stainless Pipe 


® is 
Sta } nless in Sto Here's an example of how you can secure 
C additional footages of stainless pipe dur 
ing this period when nickel is short and 
allotments cut to the bone 


bad e 
o ’ 
Straight Chrome itt Fver Gau e & Size You can buy 280 feet of 4” Schedule 5 
g light wall) stainless pipe on the same 
nckel bearing stainless allotment re 
| quired to buy approximately 100 feet of 
Schedule 49 (standard) stainless pipe of 
for them. Ready with the nation’s largest : st diversifi the same size. Or if you prefer a slightly 

. . oi y Ae PSta St ane 1OS , » ; *kS | 

"9 : ss 1 most diversified stocks | heavier wa!!, you can buy 195 feet of 
of straight chrome stainless steels. | Schedule 10 pipe on the same allotment 
Qur stocks are large because we began buildi , ee | Either way you can increase your footage 
_ uilding them months apo whenever Schedule 5 or Schedule 10 pipe 


when it first became evident that the use of nickel would be re- | will do the job 





\s stainiess users switch to straight chrome types, Ryerson is ready 


stricted. As a result, you can maintain your stainless production | tts very possible that our experienced 
stainless specialists may be cable to sug 

mace : cest ways to stretch the sta nless suppl es 
All the straight chrome steels shown on the tags above are on hand | __ alloted to your specific cperction. Consult 
them freely without cbligation 


now, despite restrictions, by calling Ryerson. 


in a wide range of gauges and sizes. So we are in a good position to 
handle almost any requirement. And all are time-tested Allegheny 
stainless steels of definitely established performance. 
If you are looking for a metal to replace nickel-bearing steels, we OTHER RYERSON PRODUCTS 

urge you to consult our stainless specialists. Then draw on our large CARBON, ALLOY AND STAINLESS 
stocks of straight chrome types. A special technical bulletin on STEELS — BARS, STRUCTURALS, 
PLATES, SHEETS, TUBING, TOOL 
has just been published. Write for your copy. STEEL, BABBITT METAL, INLAND 

s 4-WAY SAFETY PLATE, METAL 
| WORKING MACHINERY AND 
TOOLS, ETC 


chrome stainless alternates for various applications of 18-8 stainless 





Warehouse Distributor of Allegheny Stainless in All Types, Shapes and Sizes 


RYERSON STEEL 


JOSEPH T RYERSON & SON, INC PLANTS AT NEW YORK ¢ BOSTON «© PHILADELPHIA ¢* CINCINNATI © CLEVELAND ¢ DETROIT 


PITTSBURGH . BUFFALO ° ICAGC ° MILWAUKEE e ST LOUIS * LOS ANGELES ¢* SAN_ FRANCISCO ° SEATTLE ° SPOKANE 
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PREVALENCE of molds on liners of paper bags is demonstrated by incubating 


Pinning Down Bag-Borne Bacteria 


Tests on paper bags reveal microorganisms which can 


transfer to product. And even small sacks may carry 


P Odtl 


organisms in sufficient numbers to degrade contents saat Mataas, yumibneeitene tee: Wiel 


, npr 
iil WPI 
‘ 


WM. L. OWEN 


The Wm. L. Owen Laborator Baton Rouge, La 


Dairies Faced Similar Problem 


| 
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Plan of Experiments 








TABLE !—PRESENCE OF 
' ‘ 


\A 


BACTERIA Shown en Bag TABLE III—MOLD AND YEAST 
| 1 With erile ifey nd Ba 


Capacity No. Per Bag 
Sample Bag 


Capacity of Bag No. Bacteria No Ib inufs Mold Yeast 


Lb Manufacturer Per Bag 


TABLE 1V—MICROORGANISMS 
Mold Per 2 Sq. In Yeast Per 2 Sq. In 


Sample PRottom Pottem Middle Pottom Pottom Middle 
No Side Side Side Side Side Side 


DISTRIBUTION of Mi nisn n | 1 TABLE V—BAGS CONTRIBUTE 
nts r Wall Vicroorgat 1 to The ( t t 
Suyvar Transferred to 
Sugar Samples 10G New Pags and Re- Analyzed 
Sample 


No Mold Yeast Mold Yeast* 


No. Bacteria Per 
Manufacturer Section Sq. In No. Per Bag 
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Cleaning, Popping, Syrup-Coating Corn for Cracker Jack 


SERIES of conve yors Carrie shelled popcorn trom torage IN THESE poppin 


led to abo 


los, past magnets, and into pneumatic cleaner \ plot 


MIXER 
(B) cool at 


Engineers Keep Price at 5c 


Size and quality of Cracker Jack package remain same... Higher costs 


offset by improvements in handling, scaling, processing, and packaging 


WILLIAM R. HOLTZ 


Chief Chemist, The Cracker Jack Co., Chicago 
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Wrapping Premiums... Coating Cartons 
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JUDGING vanilla-like flavors 


Better Artificial Vanilla Flavor 


New synthetic is termed “closer to natural”... Of high strength, it cuts 


costs, also “rounds out” qualities of other flavoring agents 


CORNELIA A. TYLER 


Foster D Snell. Inc New York City 


vntheti 

penyl guae 
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O1 ‘1 benefits as a 
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Guaethol Takes Cost, Quality Tests “‘In Stride” 


TABLE I—COMPARISON ot 


Costs of Flay 





TABLE tI—VANILLA-FLAVORED Ilo 
rent and Cake Compared on Basi ft | 


( oumarin 
Vanilla Ethyl Crystal- Propeny! 
Extract Vanillin Vanillin line CGuaethol Form. | Form. 4 Vanilla 
Form. 3 Vanilla 


Vanilla Form. 2 Vanilla 


Natural Propeny! 
Propenyl Guaethol 


Extract Vanilla Ethyl Guaethol Ethyl 


1-fold Vanillin Vanillin Vanillin Vanillin 


TABLE III—VANILLA PUDDING DESSERTS 
on Basi f Aroma and Flay Val 


TABLE IV—COST of Prope 


pen 
or Values and Equivalent Cost Foods, With or Without Van 


Ouantity of Propenyl 


Form, 2 Form. 4 


Cuaethol Ouantity Approx 


Form. 1 Vanillin- Form. 3 


of Cost of 
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Qluantity Powder i Sol Vanillin 
Propenyl Cuaethol 


Flavors 
Kind of Food Lb Ox 
Vanilla Vanillin- Cuaethol- Ethyl! 


Oy Oy Listed 


Extract Coumarin Vanillin Vanillin Light ct 
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“Wasteful gyrations” ... 





There's Still Gold There 


These days, minds everywhere are raptly attentive 
to means of mechanization. 

Which is as it should be. 

But wise food operators—like F. S. Virnelson, Jr. 
(whom youll read about here)—don't let this fact 
obseure the manual phases of their food processing. 
hey know plenty of the work is still dependent on 
hands today—and will be tomorrow. 

In short. there’s still gold in the manual operations 

for those planners who continue to put their minds 
on “producing the most for the least expenditure of 
energy”... as is most pertinently borne out in this 


pointed time-motion article.—The Editors 











OLD WAY required 


From Motion-PLUS, Output-Minus to— 


Motion-Minus—Output-PLUS 


T-M changes cut excessive, fatiguing action out of Eastern 
baker’s roll-panning operation. And new procedure maintains 


top production rate with less than 1 3 old number of workers 


IVAN C. MILLER as that all. Now, at the end « 
1: Ba i 3 fis: seskual 

Assistant Editor Food Engineering PER, WS Ty TCMdin phy I ills mM 

her, i tircd, than befor 
Phose dizzy, pendulum-like motions ity product quality ha 
that the workers went through in fille pyoy, And needed floor 
ing the pans on the bun-and-roll ecn made available for oth 
lines 

Such ration ust didn’t mah 
Production Supermtendent 


Pinning Down the Trouble 


In the old method, the 24 np 
ment pans, in which rolls and bun 
} ed, were first greased, then 

mall ter hand-trucks 
roll 
if ia 


MIVEVOT ¢ 


in. stretch), 
th applied formed dough 
Result: ‘Today, 4 workers on one turning, droy 
line turn out a volume of production 
which formerly required 14 operators 


working on two lines times 
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... were abolished by this “’P” plan 





























NEW SETUP take yu men. Letters indicate operator numbers equipment (see text for details 





OPERATOR feeds pans from stack in foreground to greaser, PANS move to filling stations at speed exactly synchro 
places filled pans in proof rack at right. nized to receive volume of dough from molder 


\ 


OPERATOR 
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Exact Timing Required 
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Plant Power Pinch 
Ended by 
High-Voltage Setup 


Thus, Philadelphia packer blocks chronic 






threats of production stoppages and food 










spoilage ... Also reduces cost of current 





Set Three Compressors to Work 
FE STAFF and you may, like Felin, so tax ye powe ines that 






fo counter growimg clectric-power dithcult John J failures are il 1, productiol ced 
Kelin & Co., Philadelphia meat packer, boldly switched 
to current of h higher voltag nd though thi tt 






ion lines required im 
tation, results readily justified the mo 
\ ntages \ ni i 

1. Assurance of required power at all times, without 
fear of interruption or tailure and consequent loss of pro 
duction or product spoilage. 

2. A material reduction in cost of power, speeding 
amortization of the outlay for the substation. 

















First step toward this operational safeguard and pow 
cost economy was taken when two 2,400v. lin 
initially brought into the plhint, one for regular load, the 
other an em ney standb Fhese provided current to 
three 175-hp fri tion npr mid th 


] 
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ligh lIls 
As the compan powcr requircmcnts mecreased, ; king fe Feonhle 
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1 2.400-hog capacity chillin 

Phat added power call meant something drastic had to 
be done for surety of th power operation at And 
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OVERALL VIEW 


Sharp Analyzing, Bold Discarding, Modern Reshaping 


Recreates Pea Plant as— 


Top-Rank Quick-Freeze Operation 


Speed, uniformity, continuous flow mark new process ... Every step fully 


controlled from fields to finished product to low-temperature storage 


PAUL LAMB and C. R. HAVIGHORST 1. Improvements in field-to-plant 


raw-materials handling. 


Respectively, Food Technologist, Lamb- Weston, Inc 
2. Development of a balanced pro 


Weston, Or end Associate Editor Food Engineering 
cess line 

3. Selection of quick-freeze units 
and a refrigeration unit. 

4. Installation of high-speed pack- 
aging facilities. 

5. Construction of adequate, eco- 
nomic low-temperature storage. 


multiple unit operation was in balance 
with the planned daily capacity of 

176 tons” 
Canying out the program called for 
cngimecrs, m addition to 


hnologist to design and 
, n stepwise fashion, company tech 


put the precisely enginecred line on 
| and cooperating engineers 
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refined conventional method 
| harvesting more efficiently and 
; tematic and rapid movement 
“We overhauled our entire pea dling and also for veloping speci ne 
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freezing operation beginning with raw — fications for the proce Industrial + 4 Tae 
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materials handling in the fields and ngineers, drawn from food machinen In t] i 
n this region, 7 


ending with low-temperature storage and = refrigeration cngincering firm 
for the finished packaged product. then designed and upphed equipn it : : 
a" 5 : . CTA Wi l Vil | remains TO! 
Chur procedure was siinpk we took { mect the peciftication é ; | 
I reezers to retan ! tio of quality 
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nd plant operation fitted compan 
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\ SPECIAL FE PROCESS REPORT 
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paddle in this thresh 
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Additional Benefits 


Radio-Controlled Harvesting 


oe 





“Extra’’ Project With Ideas Accented 


Here is another of FE’. extra-effort presentations bring Pk REPORTED Cherewith) discusses. step-by-step. how 
ing readers the fullest working details of an advanced food fundamental engineering factors have been brought to 
process, bear in the pea-freezing process to gam the utmost in per 
An especially revealing raw material -to- finished formance and economy. 


product report, coupled with an unusually thorough 1t-page PHE FLOWSHEER TD 


(pages 118-121) notabls hes. equip 
foldout flowsheet—both particularly emphasizing outstand 


ment direeth to a COM pre hensive table cove rong nil opera 
ing idea-patierns of value to plant operating and technical tions. energy balance, and material balanee in exceptional 


detail augmenting the regular photo-design presentation. 


The Lditors 


men in all food branches, 2s well as top executives seeking 


facts relative to raising efficieney, 
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Cpar ale ped gm) Uh 

pecaihic gravity ef the ind 
idual pe hus, peas introduced 
into the brine solution will, if mature 
ink, or will float if of fancy grade 
Peas are flumed to a dewatering rec] 
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in this unit, then mixed with the 
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tributed evenly into the center of thi 
relatively quiet brine by a gently ope 
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Flexibility Is Achieved by Two Ways of Freezing 


Some peas are packaged before . . . 


... and some are packaged after 


UNFROZEN PEAS: Cuartor FROZEN PEAS: From 


} t } 
14 7C Ulli i {( 
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per hr. or for a 24-hn operating 
16 tons. Hlowever, for cthcient 


In the in 


HNpProve 


operation, column freezers must  b 
defrosted at regular interval ibout 


( been 


evel bo hir.)—a 20-30 min. job, plu 
tempcrature come down tim Len norma 
only three of these unt perate 


one is beme defrosted, 
total capacity to 44 tons p 
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rs need defrosting onl 
ks operation Th 
linc up to and including 
filler is sanitized on 
lift, while the freezer 
discharge this frozen 
tine for sanitizing acce 
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production—a_ total 
iS Stated ear] 


Packaging Before Freezing 


' ' 
Corie 1 ad 


duct loss as 1s occasi by d 
ition and delay 1 irton. filling 


ind closing operation after the product 


+ 


Trozen 


Potal elapsed 

om FE MICK-ITCCZe '' Continuous Package Freezer 
mn £ Cie l IT¢ I 

rom) th 


INI 


FOOD ENGINEERING, JANUARY, 1953 





Column Freezers 


Refrigerating Unit 
| 


PUMPS 
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Freezing, Then Packaging 
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Water Used Effectively 
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KEY PERSONNEL are memb ( ! coml 1 good hot gan afety committee 


ched in biwee} 


Show-Place Is Safe Place 


Done primarily LO impress Visitors, good housekeeping sehen Mian 
oOmmecndation 


+] 


check-up pays dividends in low accident rate and better sealbensgiee phi Reis ge fo 
toy 1 SCCONC ucsday, 


employee performance. Committee action does it ind i 01 s place in round 
about two hour 

t tl ( m of this conference, 

J. J. RENNER and O. D. DUGGINS ( tions in the plant are arbi 
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SAFETY SIGNS ar: 


How Dealt With t f Action ‘Laken 
Suggestion: |) 


Action Taken: P 


Suggestion \ 
Suggestions That Work 


Action ‘Taken: MM 


\l 
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Suggestion: | 


Action taken: \ 


Suggestions: —\ 
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SYRUP DRUMS fo 
load at one end ¢ 
CUTAWAY VIEW hows how gates N n troll rail prov rail, al 
thres djustable compartmen Two locking rail m ¢ | t two ol noted 

ind roof are ish-moun rhey 
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But here is a new specific remedy 
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Picking the Proper Screens 
For Most Efficient Sifting 


Here c 


vire diameter, 


re practical facts oO 
and mesh 
and factors of product analysis 


A. T. TEMPLIN 


ytior Engineer 


What They're Made Of 
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of the 
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ents must be screened free of foreign 
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process. 


1100] 
} | 
vhether to 
1) Olved strict] 


1 r¢ 
mad chy 


rial to be 


aperture, 


capacity and life expectancy 


number 


Standa 


0.0116 in , 


ie 50 U. § 
Mesh is defined 
rture 


definit 


Silk wil 


per lneal im N 


tli Cox not say 


ibout th 


1Onl 
ize ot the iperture 
NK h, 
dire 


mid { 


, Wire diameter ipertu 
i} 
tly 


hange 


p¢ 


food 
’ cach 
hdl 


tecl 


chamete ire 
ee other 
other 
held 
iperture 


thre 


t 
1] i Olt 


hameter A JT. it 1 


tant 
ty thy 


iperture con 


LATdie 


Phe off 


tant 


nul 


tw 


ber 


te th 


mVvthans 


T¢ 


related ¢ 


lil 


change 


», I 


consta 
md wi 
desired to kecy 


number 
thr 


betwe 








Aperture Is First 


; lt 


) 
il 


hi 


r + 


t 


toy 
tins 
1 
Ct andi 


UVSIS fe 
ial t he Wtead 43 
ind how much t 
information 


hose 


1 
H 








DIFFERENT 


} 


78 FOOD 


ENGINEERING, JANUARY 


ther 


sulting 


+}, 


i9ss 








Screen Specifications and Mesh Comparisons 





Note: All area figures a j Sf ( f open area per t 


{ S Std Tyler Aper Mill Screen Dur-Loy 
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Salient Questions to ‘‘Hound Out” the Answers 


4 IHlow does our inventory shap up? 
\ | + y ‘ + + 


Hor 


\ istitut fr A tant 5. “Plave we included eversthing we should in our 
Where can we cut costs? overhead? 
1] 
i 
itt 

Are we accepting—or giving—too much credit? i i ») KOI 
| { \ Generally, do you think our business is in good 
cn you health?” 
\re we taking advantage—through advance plan If it fun itally ind, it shouldn 


mt tax 


ning—ot legitimate tax saving Opportunitics? long t } t urrent matte If not, it 
if if tT] T ean vf) nn 7a te] ind mostifut 


' ; ] + 











Accounting Your Way 


To Bigger Profits 


It's Done by Expert Plugging of Drains on Dollars 


) lowing 
How to set up realistic and profit 
able prices 

How to comply with complex gov 
ernment regulations. 

How to plan ahead for financial 
soundness 





Ilow to save on taxes, and 
Hlow to maintain records that re 
veal the truth about the business 


When are prices profitable? A 
' to 
got to | 

1 7 

had figured 

illowed 
fference m th 

t so long 
vorks only af thr 
m additional busine 


pply to yvour 
ae 
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ont get tangled in red tape. Vet 
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Cutting down tax trouble: 
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PROCESSING 


Study Substantiates Benefits of 


Cleaning Pipelines in Place 


Cleanup time is cut more than 70 percent, worker fatigue reduced, coliform 


bacteria eliminated in West Coast dairy. Additional savings result from 
use 6f thinner, less expensive piping, hotter, stronger detergent solution 


R. B. PARKER, P. R. ELLIKER, G. T. NELSON, 
G. A. RICHARDSON and G. H. WILSTER 


gon Agricultural Experiment Station, Corva 
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ntal ’ TR, i 200 


immonium solution — Laboratory Methods 


d following cleaning, with 


hy po hlorite rin 


In early trial 
1 isted ot d WY ilternate 





TABLE EFFECT OF CLEANER COMPOSITION 01 


pH of Effective Wetting 
1 Percent Alkalinity Agent Principal Alkaline 
(leaner Solution Percent Percent Components Mther Ingredients Effectiveness Remarks 
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Cleaning Steps . . . Comparative Sections 


CLEANING solution nade pin circulation tat equipp VALVE PLUGS and seat Were 1 brushed with clean- 
1} eusu tic t ! for! 1 1} ( olution anitizer with fuaternary germicide then 


wate nsed., 


. 
b.. 

‘ 
> 


GLASS 


y pip 


Result: 


Cleanin Ph quipment 
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SAVINGS 


\ ( 


TABLE ti—BACTERIA 
("lea ! lProced ¢ 
Raw Milk Lines Pasteurized Milk Lines 

Standard Count Coliform Count 

Procedure No. Per Swab No. Per Swab No. Per Swab 

1 Raw 
Method « Milk Nii 
Cleanin Lines Line 


Standard Count Coliform Count 
No. Per Swab 


LEANING Ga 
/ e-Down Met | 


Conventic lal 
Percent of Samples With Counts of 


TABLE IHI—RECIRCULATION C 


Type of 0 to 10 0 Per 40 Per 10 Per 0 to 100 100 Per 
Swab Swab Swab Per Swab Swab 


Method of 


Cleaning 


(ount Per Swab 


+ 





\ ( Lov its 


Poemperature 
{ 4 Inclu ion 
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Cleaning Valves. \ 


leaner 
permitted 
ppear to 
count 
w swab count 
di med by con 
onal mc ds, r¢ (Table ITI 
ind Damascus laboratory records over 
detergent the past several vears suggest that the 
d after re eencral bacteriological condition of r 
ulation-cleaned lines was definitely 
perior to that of hand-cleaned lines 
mly time coliform  organisin 
hand w Wi were detected on > swabs during 

yution and C1 thie tire twelve months of stud 

And the bes onventional “take 
| yrrocedure was used 
\ common opportunity for such 
ontamination with coliform bacteria 
e of the same wash tanks and 
for both raw and _ pasteurized 
contamination is elim 
1 


lation cleaning, sin 


vent 





ind pump are 
he heat and 
olution 


the g in 


Labor Comparisons. 


Shop-Rigged Equipment 
Aids CIP Cleaning 
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IN THESE 3.000-Ib, kettles, bulk ing ts are pre-miy FUDGE i 


WI e one kettle 


Improved Candy-Handling Technique 


Doubles Output on Fudge Line 


we t 


jaipped y 
igitators that mux the prod 


to about 


Large confectioner pre-mixes in large tanks to assure 


1,000-lb./hr. flow to cooking kettles, then feeds 


ifter thr udge 4 
lly turned off 


product directly to batch mixers 


FE STAFF 


pa ity 


Also 
portion of th 


oil. After th 
the tank thr 
verted 
leaning 
milk 
containe! 
Thi irc th mihcant stride 

P Metering liquid sugar and corn 

svrup directly into pre-mix tanks, thus 

abolishing former batch-scaling. pro 

P Preparing bulk ingredients in two — tanl 

pre-mix tanks to assure continuous rredien 

flow into batch cookers. 

P Employing automatic temperature 

controllers to terminate the cook in 

the kettles. 

P Gravity-feeding product — directly 

from cookers into a horizontal mixer 

to climinate delays. 
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MOTOR-IN-WHEEI 


BOTTLES 


ELECTRONIC 





Panorama 
Of New 
Beverage Units 


Labor saving and improved sanitation 
feature equipment viewed by bottlers 
at Atlantic City Exposition 


a 
NEW STEAM COIL 


('« 
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Case Cleaners, Loaders, 


q 
CASES ar 


1 chall 


ompressed air 


BOTTLES ar 


ace nuiate 


THREE-UNIT 
mechar 
J 


auto 

of carl 
conveyo!l 
then 


to top of cirete 


11de¢ aownh t 


Unloaders, Bottle 


Bander 


| tt? 


vm 


aye 


UNSCRAMBLER TABLE wit! 


l-ut e bottle to 


Want more information about any items in this picture article? Just circle key number 


trast 


ae 


in paren 


theses at end of each caption) on the Reader Service coupon adjacent to the inside back cover 


FOOD ENGINEERING, JANUARY, 1953 





2 PRE-ROUNDER 
gout ] 


mol te 


Hearth Baking Goes Modern 


By installing special mechanical equipment and devices, baker increases 


output of flavorsome bread 15 times... Improves sanitation and quality 


JOHN V. ZIEMBA ) retail ste in the metropoh removable panels, which are secured 


Adie Celine, “aiid: Giabuaniine ¢ Clamps and sealed with 
By merely removin: 
Until recently, produ tion of hearth 60 one-tor trucl delivering the baked Hes han] panel ome apart an 
tkhed — breads—plain iraway nd rc f the former 30 hal the conveyors ar purged of flour dust 
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Olume basis a I} ntailed O augimen le ly I he automatic gyrating sifter al 
derable amount of han DOT cad I) baker \ 1 D has casy-to-remove thumb screws 
mall bakers « rs] urth develop 1 new heartl yuick dismantling and cleaning 
mvevors carry Hour from t 
lender one oft | 
lend from thre 
from four—to four 
metal storage bins 
bags of flour is held 


nd 300 bags in the fourt] 


Versus Infestation 


in the bin 


} | "173 lo 1 hy ] 
tra { t ( 111 | 10 ! 1 1} might lodge na breed 


he 
Under the astute planning © of heed | d or on hing, tl ra been climinated. Bottom 
Samuel Rubin, vice-president and gen itten nd the loa thereb » prevent build-vy 
eral manager of this progressive bakery, 
operations have been so streamlined 
that output has now been increased 
ibout 15 times over former manual 
methods 
Hourly production of sliced, heel 
less 1-Ib. loaves currently has reached 
the 4,200 mark. In short, the output 
is already approaching the rate tor 
panned white — breads 6,000-plus) 
ihieved on continuous lines in push 
button bakenes 
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Plastic-Model Plant, Midget Equipment Make— 
Process Revisions "Come Alive" 


Made to handy scale size, miniature irons out “bugs” ent, and future process changes. Sud 


it tia wed valuable executive and 
in difficult modernization project at American technical man-hours by the “proving 
. ‘ . ‘ : : . of new ideas betore they ar ICOTpO 
Maize . ans ostly mistakes nipped before tne\ rated into planning chart 
| 


can bud. Technical man-hours conserved 14 


FE STAFF 


It has provided a heretofore 
tapped source Of practical suggestion 
from non-technical employees not 
familiar with blueprints. It has 


afforded new personnel a 
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hensive and rapid review of past pre 
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CRATES OF CELERY are removed from cooling unit in CORN AND ESCAROLE cooler sprays ice water (2,000 


Which they have been submerg 33-deg.-F. water fo ypm.) over crates of fresh vegetables as they move on 


hr. Conveyor (front oves them loading conveyor. Unit handles 4,-1 carload hourly 


VICK COOLING 
Cuts Fresh Vegetable Losses 


Southern packer employs special hydro units to speed removal of heat from celery 


and corn, then guards their quality with fast handling and adequate refrigeration 
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Cc. E. WRIGHT clery is brought to the plant in largest, the second crew the next larg 
FE Correspondent, Jacksonvil a held boxes and immediately dumped — est, and so on, so that the celery 

1 tank of water, which serves the — finally packed in four sizes—24 doz 
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Packing and Shipping Operations 
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When Fiammable 


Gas Accumulates Detectors End 
1" 4 Mia “| 


Fixed units in oil-extraction plant’s danger areas, 
supplemented by portable spotcheck devices, are 


constant watchdogs against fires and explosions 
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HOW HEAT !S CONTROLLED 






































LAYOUT heat-transfer 


Conditions Product for Pumping 


Yonkers refiner installs huge hot-water coil system in concrete slab beneath 


outside liquid-sugar tank to control material’s viscosity for handling 


WILLIAM J. MATHEWS is this writer knows, the first wher 
Chief Engineer, Refined Syrups & Sugars. Inc nadir Cs till Na CCI I 
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Machine Cuts, Wraps Individual Butter Patties 


Ohi 
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Incline Belt Simplifies 
Transfers Between Floors 


Julian St.. Los A 
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Tubular Steel Pallet Is Easy to Handle 
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Transmitter for Automatic Control System 
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Gear Drive Provides 
Intermittent Motion 
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Pressure Switch Mat Actuates Equipment 


r 


Circle 101C on Reader 


Want More Information? 


Its free and easy to get, Simply 
note here the items on which vou want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
Service posteard just inside the back 
cover. Then sign at the bottom and 
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SCANDIA 


e Manufacturers of Deller Packaging Machinery 


*SCANDIA MAXUFACT * 5( 3FLI ILLE TURNPIKE « NORTH ARLIXGTON, N. J. « 
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Pulverizing Mill Handles Variety of Feed Sizes 


vith 
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Electronic Unit Controls 
Fractional HP Motors 
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Scoop-Rotor Pump Handles Powder Solutions 
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ON, 


= _oFOR FAST DELIVERY’ 


~ IN ANY QUANTITY! 
IN ALL GRADES!!! 


Special salts and grades of chlorophyll developed for individual food, 


medicinal, confectionery, cosmetic and industrial uses by our experienced 
technical staff. Technical Sales Advisors: Lake Worth, Florida, or American 
Chlorophyll Sales, 745 Fifth Avenue, New York 19, N. Y. 


It is sound procedure to buy from the oldest concern with the greatest 
pool of experience .. . sound procedure which makes for a standardized, 


acceptable product. 


< Chlorophyll is Oil Soluble; Chlorophyllin is Water Soluble 


Full technical data on the uses of various grades, and price information furnished promptly on request. 


AMERICAN CHLOROPHYLL 
DIVISION 
Strong Cobb & Co. Inc. 


Lake Worth, Florida 
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Air-Operated Pump 
For Liquid Foods 
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Burners Add Flexibility 
In Use of Fuel Oil 
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Fork-Lift Truck Operates 
In Very Narrow Aisles 
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GET THE FACTS 
aout te WHITE 3000 ANP ye 


SHEET EHHEEEEE EH ee nens 
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MILK PLANTS everywhere like the 
time and cost-saving advantages of 
the White 3000 in milk plant trans- 
port service Manenuverability m 
heavy traffic and conxzested areas 
saves Pick-up and delivery time 

permits more deliveries, longer 


routes, 


Telling-Belle Vernon Company has White Trucks tailored to its exact re- 


quirements in wholesale delivery and transport service in many cities 


FIND OUT what the White 3000 does in your 
business. See what its modern design means to 
you in the way of more deliveries per day... in 
less time... at lower cost. 

Here is new maneuvering ease ... new loading 
and unloading time savings... new energy-saving 
design that makes the driver a better driver and 
a better salesman. 

Its exclusive power-lift cab saves maintenance 
time and cost. And its White Quality means lower 
operating cost... longer life. 


Get this Scientific Truck Evaluation 
from your White Representative .. . Today! 


Call your White Representative tor a complete evalua- 
tion of your truck operations. It will tell you the factual 
story of efficiency and economy tailor-made to your 
own delivery service. It means money saved . .. delivery 


costs reduced ...in your business! 


FOR MORE THAN SO YEARS 3 THE WHITE MOTOR COMPANY 
THE GREATEST NAME IN TRUCKS : Cleveland 1, Ohio 


For more information, use coupon on last page FOOD ENGINEERING, JANUARY, 1933 
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Hydraulic System Provides Accurate Positioning 
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Container Lids, Seals 
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System Speeds Inter-Floor Load Movements 
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DO EXPANS|ION TRAPS & STRAINERS 


(CONDENSATE TO WASTE | 


Trapping outdoor storage tank heaters, tracer lines and steam 
mains with Sarco LIQUID EXPANSION thermostatic steam traps 


Have you the problem of removing air and 
condensate from outdoor storage tank heaters, 
tracer lines and mains? 


Sarco, and Sarco alone offers you a special 
LIQUID EXPANSION thermostatic steam trap 
designed especially for this type of installation. 

The Sarco LIQUID EXPANSION thermo- 


static steam trap has these advantages: 


Needs no protection against freeze ups. 


Discharges condensate at adjustable tempera- 
tures below 212° F., making it possible to use 
some of the sensible heat of the condensate. 


Small size, light weight, large capacity — as 
easy to install as a pipe elbow. 


Not affected by water-hammer, vibration, pres- 
sure pulsations or superheat. 


And just as effective indoors too. 


SARCO COMPANY, INC., Empire State Bldg., New York 1, N.Y 


SARCO CANADALTD., TORONTO8, ONT. REPRESENTEDIN PRINCIPAL CITIES 











1 Removing air and condensate from coil 
heaters in flow meter cabinets with 
Sarco No. 9 balanced pressure thermostatic 
steam traps 
Steam jacketed asphalt lines and a jacketed 
pump drained by Sarco No. 871 LIQUID 
EXPANSION steam traps. (Globe Roofing 
Products Co. Whiting, Ind.) 
Sarco No. 871 LIQUID EXPANSION Steam 
Traps draining air and condensate from 
t 

Sarco No. 871 LIQUID steam tracing lines. 


EXPANSION thermostatic 
steam trap for outdoor ap- ane 
plications. Discharges con- a 
densate in a continuous 


stream at temperatures 


always below 212°F. improves product quality and output 
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Panel Automatically Cuts-In Emergency Supply 
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Compact Device Dispenses 
Liquid in Exact Volume 
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distillers of 
monoglycerides 


from natural fats and oils 


Try a sample of 


this wholesome emulsifier 


ts DPi's Myverol® Distilled Monoglvce: 
(nd, it’s not only an excellent emulsifier, but a 
wholesome food as well. 

Made from natural fats and oils and purified by 
molecular distillation, it contains 90° monoglycer 
ides—ts largely freed of diglycerides and other extra 
neous materials. The product is homogenized with 
nitrogen to produce a smooth, white cream of de 
pendable uniformity 

Useful for baked goods, shortening, margarine, 
peanut butter, dessert toppings, and other food 
products, Myverol Distilled Monoglycerides are 
available in whatever quantities you require. We 
shall be pleased to send you a sample for your 
investigation. Just write Déstillation Products Indus- 
tries, 723 Ridge Road West, Rochester 3, N. 

Division of Eastman Kodak Company). Sales of 
fices: New York and Chicago « W. M. Gillies and 
Company, Los Angeles and San Francisco « Charles 


Albert Smith, Ltd., Montreal and Toronto. 


Also...vitamins A and E...more than 3500 Eastman Organic Chemicals for science and industry 
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Scale Feeder Is Accurate, Flexible, Compact 
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Gage Provides Fast Check 
On Pressure Instruments 
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Industry’s most widely used unit 
for adjusting machine speeds... 
for all these good reasons: 


Incorporates the REEVES operating principle —proved 
in 300,000 installations—which assures accurate, positive 
delivery of any desired speed within the entire speed 
range, without stopping the machine. 


Makes “changeovers” easier—utilizes the machine's 
full capacity —by providing the right speed—with the turn 
of handwheel or touch of button—for every operation and 
every Operator, under every Changing condition. 

Wide choice of vertical and horizontal models—ca- 
pacities up to 87 hp; in speed ratios of 2:1 to 16:1; 
manual, electric, hydraulic or completely automatic con- 
trols; suitable for mounting in any position. Also “‘In- 
ternals” for mounting within machine framework. 


Easily installed on your machines. Ruggedly con- 
structed with few moving parts subject to wear... re- 
quires no special tools or training to maintain. 


Used on more different kinds of machines in a greater 
variety of industries than any other single variable speed 


dt ive, 


Profit from Reeves Speed Control in your plant—see 
immedtate results. Send for full details on REEVES Speed 
Control—ask for catalog No. FEG8b-G. 


112 For more information, use coupon on last page 


Operating 
Principle 


REEVES Variable Speed 
Transmission embodies 
the proved operating 
principle of a V-belt 
driving between two 
pairs of cone-shaped 
discs, mounted on parallel shafts and adjustable to form an 
infinite number of driving and driven diameters. One shaft re- 
ceives power at constant speed from motor, line shaft, etc. Other 
shaft delivers power at infinitely variable speeds to driven ma- 
chine. Each speed setting is held without fluctuation. Operation 


is practically noiseless. 


REEVES PULLEY COMPANY - COLUMBUS, INDIANA 


Recognized leader in the specialized field of speed control engineering 
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Copy on Shipping Cases ey MWVeY » Wanita tured in +5 
: uryve 6 ind I ( 


Standard Co., In 
Grand Rh ipid 


Circle 113C on Reader Service Card 


Shafts at Angle Coupled 
With Ball-Socket Unit 
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There's an “R” in TIMKEN 


j* you ever noticed we often spell “TIMKEN” 
with an ""R’"’? It’s just to the right, near the top of 


the "N", and it means that “TIMKEN” is the registered 
trade-mark of The Timken Roller Bearing Company. 
It's your assurance of getting the highest quality tapered 
roller bearings, fine alloy steel bars, seamless steel 


tubing or removable rock bits. 


But remember, “TIMKEN” 7s a trade-mark, not a 
type of product, and you'll find it only on products 
made by the Timken Company. 


Industry has made it a habit to look for the trade- 
mark “TIMKEN” when buying tapered roller bearings, 
alloy steel bars or rock bits. Why not make “TIMKEN” 
your “buy word” too? There’s over 50 years of expe- 
rience behind it. The Timken Roller Bearing Company, 
Canton 6, Ohio. Canadian plant: St. Thomas, Ontario. 
Cable address: “TIMROSCO”, 


114 For more information, use coupon on last page 
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Industrial Proces Fast Drying Enamel 


<I if of ft th I 1 draw | 11 ° 1 ter Ave Newark . ‘ 
CREEL ORRIN, \] Sets in Minutes 










Circle 115A on Reader Service Card Sig) 


New Chemicals 
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Assembly Speeds Mixing 
Of Products in Drums 





White Plastic Coating 
Used on Rubber Gloves 








Plastic Resin Finish 
Resists Corrosion 
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I SS oR a “Pan Washing Material 
ferent products are made by mix. Does Thorough Job 
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New Packages & Product 






Advances in Technology 






Questions & Answers 






Useful New Books 






Keeping Up With the Field 
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EDITORIALS 
FRANK K. LAWLER 
Editor 


In Behalf of Progress .. . 
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You Better Prepare for a Fast '53 
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Name the need for special types, forms or finishes 


stainless or high alloy steel tubing and the name 

associate with it is Trexrwenp. For throughout all 
industry youll find TRENTWELD meeting exacting 
requirements in these highly specialized fields. That 
applic sto stock lines in food paper and chemical p! ints, 
It is true of heat exchanger units in processing indus- 
tries; and in cooling coils in breweries, t verage 


industry, dairies and dairy equipment, 
PRENTWELD is available in a wide range of wall 


. thicknesses: in a variety of orade eauges and finishes. 
A baker's dozen of fittings made 


from TRENTWELD tubing Call us for any requirement in stainless or high alloy 


| TRENTWELD | 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of CRUCIBLE STEEL COMPANY OF AMERICA) 
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New Fast P ‘a-Freezing Line 


Process Continuous —Viners to Freezers in 20 Min. 


FOOD ENGINEERING 
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Another “Tell-All” Flowsheet 


Here, ER again offers a special all-out’ breakdown of 
actual “on the line’ working factors—in this case giving 
readers the most penetrating details of quich-freeze pea 
plant operations. 

Equipment used is represented as to number, size. type. 
and respective position, And every diagrammed unit. is 
heved by number to our handy check table giving data on 
temal cope rations, cnuergs hbalanes and rracite rial balance. 

In addition, the story of the skilled planning and engi 
neering that clinched this plants progress is set forth in 
this month's special feature, “Top-Rank Quich-Freeze Op 


es o 
eration on page oo. 








INSIDE STORY: Data “Check” by Numbers to Diagram a 
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“Stretches cloth life 
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“THE FOREMAN of this apple 
pressing plant in my territory 1s 


well satistied with the benefits 


obtained since they began to 


sprinkle a handful of a Celite’ 


Pressing Aid on the cloths be- 


fore pressing. 


“Now when the cloths are opened up, the 
cake snaps out ¢leanly—they no longer have to 
beat them with sticks to remove the pomace. 
W ashing is required less frequently, with the net 
result that cloth life has been greatly increased.” 


Longer cloth life is one of several money-saving 
reasons why more and more fruit processors are 
using Celite Pressing Aids. Faster production, 
clearer juice and higher yields are other important 
benefits that are obtained when these diatomite 
powders are added in small amounts to the pulp 


before pressing. 





HOW CELITE PRESSING AIDS WORK 


The tiny Celite particles, open and porous in struc- 
ture, interpose themselves between the particles of 
solid pulp matter. This opens up countless minute 
channels through which the juice can escape, freely 
and at lower pressure. More juice is thus extracted in 
less time. The drier cake is more easily removed and 


the cloths can often be re-used without washing. 


Celite Pressing Aids are used with practically all 
types of fruit products. No special equipment ts 
needed and the benefits they assure will usually more 
than pay tor the small amounts of powder required. 


IF YOU FILTER 


Celite Filter Aids can bring you 
corresponding benefits in faster 





production, sparklingly clear | 

juices, longer filtration cycles. | 
They are available in 9 grades CELITE 
of particle fineness, each de- | OF 
signed for a special filtering re- 


: = | 
quirement. A Celite Engineer 
will be glad to give you all the 


facts. . Pat. Off 


For further information, write Johns-Manville, Box 60, New York 16, N. Y. 


«= Johns-Manville CELITE 





For more information, use coupon on last pags 
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high cost of corrosion 


IN MANY SERVICES...WITH 


= CRANE M-Reo%s 


CAST IRON GATE VALVES 








j 
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Here is a line of “cast iron” gate valves with a special talent for 
resisting corrosion, erosion and wear. Use them with safety where 


the strength of ordinary cast iron is adequate—in soda and sulfate 


ddddddddddidl 


pulp mill service—on creosote lines in wood treating processes—tor 
handling sour distillates and crudes in petroleum refining —and 
many similar services. 


Clue to the extra staying-power of Crane Ni-Resist Cast Iron 





Valves is in their make-up (approximately 14° nickel, 2!2° chro- 
mium, and 6% copper)—and in their 18-8 Mo Alloy Steel stem and 
seating faces. Not to be overlooked is the fine Crane design that 
gives you a strong body and bonnet without excessive weight, a 
well-proportioned stem with precision-cut threads, a sturdy yoke, 
and the dependable disc-stem connection that assures smooth oper- 


ation and tight seating of the solid wedge disc. Ask your Crane rep- 





resentative for full details, or see your Crane Catalog. 








THE CRANE NI-RESIST LINE 


Working Pressures: 

Cold Water, Oil, or Gas, Non-shock 
Screwed Valves—225 pounds 
Flanged Valves—200 pounds 

Available in sizes 2 to 8 in. All 

have solid wedge disc, with out- 

side screw and yoke. Sizes 2 to 3 

in. have clamp type bonnet joint 

and one-piece bolted gland. Sizes No. 1671 with Bolted No. 1670 with Clamp 
S - Bonnet Joint, Flanged Type Bonnet Joint with 
4 to 8 in. have conventional bolted uadt auld. S64: acduadends. fives 


bonnet joint and two-piece bolted and Bin to 2in. Also with 
flanged ends 1 to 3 in 








Cross-section 4 to 8 in. 
sizes; bolted bonnet 


joint; flanged ends. 
gland. 








The Complete Crane Line Meets All Valve Needs. That's Why More Crane Valves Are Used Than Any Other Make! 


CRANE VALVES 


CRANE CO., General Offices: 836 5S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES © FITTINGS © PIPE © PLUMBING © HEATING 
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JAMISON DOORS 


selected for 
HARD USAGE 


Associated Grocers of Oklahoma 


make selection after detailed study 


ognizes the 
And every ware 


ry grocery distributor re¢ importance 
peed in handling perishable: 
too that 


result in high maintenance and operating costs 


se manager knows peea ina warehouse 
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To make sure their cold storage rooms operated at 


efficiency, the As: 
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maximum ociated Grocers of 
of all types of doors 


Jamison Doors 
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making a final selection were 
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sealing efficiency 


on Cold Storage Doors provide highest 


available anywhere 


Jamison Vestibule Doors 


escape of cold 


ut traffic 


insure qa minimum 


air from rooms during in-and 


i Storage Vesti 
protection 


Construction of Jamison Colk 
bule Doors 


against rough usage by 


provides maximum 
materials handling 


equipment 


‘-hallenge comparison. Com- 
features of these 
JAMISON COLD STORAGE 
U.S.A 


Jamison Doors invite and « 


pare the construction doors yourself 
Write today for catalog 


DOOR CO., HAGERSTOWN, MD., 


The leader for over 50 years 


For more information, use coupon on last page 
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5‘6" x 7'6 DOORS PROvers ADEQUATE CLEARANCE FOR 
ELECTRIC TRUCKS. Sa 1 rator nudges door — without 
I Y 1uge galvan ] protects 
aoors 18 





BUMP OPEN BAR OPENS COLD STORAGE DOOR FROM 
INSIDE. A push on the vestibule door from the insid tacts 














HEAVY COLD ROLLED STEEL SHAFT SUPPORTS DOORS 
FROM TOP TO BASE. A tw 


closes batten doors, keeping los 


juring in-and-out traffi 
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MESSAGE TO AMER IC AN 


ND Uhst ® 


SO NE OF A SERVE 


PROSPERITY in the USA: 
Who Has It? 


How prosperous are the people of the United 
States” 

The previous editorial in this series an- 
swered this question for the average Ameri- 
can. His prosperity has increased only slightly 
in recent years. 

But the average tells only a part, and in 
many ways not the most important part of 
the story. Which individuals and groups have 
prospered more, which less? (The average, 
the result of a statistical calculation rather 
than a creation of flesh and blood, tells nothing 
about that. ) 

The purpose of this message is solely to get 
at the facts on this question of how prosperity 
is distributed. This is not easy. In spite of 
the crucial importance of the subject, the 
available information is limited. Even so it is 
possible to provide a rough answer to the 
question, “Who has the prosperity?” 


We Have Had a Revolution 


the United 
States has changed so greatly in the past 
twenty years that Arthur F. Burns, Research 
Director of the National Bureau of Economic 
Research, world renowned for its impartiality 
and technical competence, calls it “one of the 
part 


The distribution of income in 


great social revolutions of history.” A 
of this revolution is portrayed by the follow- 
ing table which shows that individual incomes 
are both much larger and much more evenly 


distributed than they were twenty years ago. 
Clearly, a large new middle-class has been 
created. 


DISTRIBUTION OF REAL INCOME 





| 

Per Cent of Familie: 

Dollars of in Each Income Group 
Income* | 


1929 1951 





1,000 | 17% 
2 000 24 
3.000 . 24 
4,000 14 


Under 
1,000 
2,000 
3,000 
4,000 — 5,000 
5,000 — 7,500 
7,500 and over. 


100° 





*Adjusted for price changes to give the dollar its 1961 


purchasing power 


Some light on why this income revolution 
has taken place can be found by tracing in- 
comes to their source. Since 1929, for instance, 
employees have clearly made the 
gains in total income. This can be seen in the 
next table. People who own their own busi- 
nesses have done second best. Farmers, who 
are often thought to be doing handsomely 
indeed, have been outstripped in the income 
People 


biggest 


race by employees and businessmen 
whose incomes depend upon pensions, insur 
ance policies, and other relatively fixed re- 
rent, and dividend: 
have lagged far behind. 


turns such as interest 


S 





HOW REAL INCOME HAS CHANGED* 





lPe -entage Ch: >» 
Types of Income | wees te ist 


Wages & salaries of employees. | 


Income of professional men & 
unmecorporated business 


Farm operators’ income 
Rental income 
Dividends 


Interest 





*In this and the previous table account is taken of 
changes in the cost of living. But adjustment for the 
changing tax load was not possible, as it is in the 
computations which follow 


The Biggest Gains 


Employees have made the biggest gains in 
income, but the term “employees” covers a 
wide assortment of people —from the presi- 
dents of the biggest corporations to factory 
sweepers. How have different groups of em- 
ployees prospered? Some indication is pro-* 
vided by results of a survey of salaries in 
41 corporations made by Arch Patton of 
McKinsey and Company and recently sum- 
marized in the Harvard Business Review. 
This survey showed that between 1939 and 
1950, after adjustment both for higher living 
costs and for higher taxes, factory and office 
employees made modest gains in income 
while management personnel suffered losses 
ranging from 40% to 60%. 

While factory and office workers generally 
have made greater income gains than others, 
their gains have varied greatly from industry 
to industry. During the past five years, for 
example, steel workers’ take-home pay (ad- 
justed for both taxes and price changes) has 
increased by 22%, that of textile workers 
9°, employees of general merchandise stores 
4%, and that of laundry workers not at all. 


What About Organization? 


How have organized workers fared com- 
pared to unorganized workers? There is no 
round-up of facts that makes possible a direct 
comparison between the two. Such evidence 
as there is shows it is indeed an open question 
whether union members have done any better 
than others. Steel workers, for instance, who 
are strongly unionized are among the highly 
paid manufacturing workers. Farm workers 
are cererally not unionized, and they work 


in one of the most competitive industries in 
America. 

But farm workers have made income gains 
which far surpass those of steel workers. 
Real wages of farm workers increased 2% 
times more than those in the steel industry 
between 1939 and 1952. This fact may prove 
nothing more than that, in a period of infla- 
tion and manpower shortage, the less skilled 
workers whose incomes are ordinarily low, 
make the biggest percentage gain in income. 
Further support for this conclusion is found 
in the construction industry where real wages 
of unskilled labor increased 37% between 
1939 and 1952, while those of skilled labor 
increased only 4%. 


Why Most Incomes Are Higher 


Prosperity, who has it? We may conclude 
that workers have been getting much more 
of it lately than managers or property owners, 
that unskilled wage and salary earners have 
made the largest gains, and that income gen- 
erally is much more evenly distributed. 

Where has the money come from to raise 
low bracket incomes? It has come partly 
from an increase in the total national income, 
but partly also from cutting down the share 
received by people in the highest income 
brackets. While the top 5% received 33.5% 
of the income after taxes in 1929, their share 
of income has now been cut about in half. 
For every $11 of increase in income to the 
lower 95°% of income receivers, about $7 has 
come from increased production, and about, 
$4 by taking that amount from the top 5%. 

Top bracket incomes have now been cut 
so deeply that the possibilities of increasing 
the income of the rest of the people by 
“soaking the rich” have largely disappeared. 
Indeed, if all of the income after taxes of 
everyone earning over $25,000 in 1951 was 
taken away and redistributed among the 
remaining Americans, each person would 
receive only about $65. 

The significance of this revolution in in- 
come distribution is clear, It is that there is 
only one way by which the great mass of us 
Americans can continue to increase our in- 
dividual prosperity. This is by earning the 
increase through more and more efficient 
production. In plotting the economic course 
of the U.S.A. this fact is of decisive con- 
sequence. 


McGraw-Hill Publishing Company, Inc. 





BUCKET is raised by hoist, and meat is dumped into NEXT. 


vround meat collected = in 
rrinder Method eliminates former hand-shovelins 


silent cutter, and mixed witi 


ASTIN S| 
AHA 


ie il | 
bas 


, ALT ONY WF 
THEN sausage meat is loaded in dolly truck, which FINALLY meat 


te aD ( tutte ol floo 
is canted to feed meat into floor-level chute below Vieat is 


Output Up 50% by Mechanizing 


Stahl-Meyers’ new meat-handling system slashes processing time in sausage 


kitchen, increases stuffing capacity one-third, and saves man-hours 
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of new materials handling ystem Trucks follow path Carrows) from 







entrance to exit of plant, stopping at ¢A) for removal of pa ad 
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Boosts Output, Deliveries, 






Sales the “Pallet Way” 
; . 4 { | 
By mechanizing to reduce truck loading-unloading time, | I! t transf ut 


bottler gets higher performance in whole operation 























| Lb WASN'T MERELY truck Joad- bv new attainment of full output on { { { 
ing operations that 1 improved — the five bottling lines | 
time cut S0-plus  percent—when Also, raw material movements wer ! 
Pepsi-Cola Bottling Co., Chicago, in sped, higher stacking raised storage t { 
talled a fork truck-pallet tem for capacity, bottle breakage was reduced tt { 
handling ca of empty and filled and sanitation was advanced from { { { 
bottle Under t t | 
In addition, delivery schedules — bottlin I Hn { { f f 
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CURB side of new Borden ice cream step-in drive truck vote INTERIOR vis of bod showing 
left), 2-part folding or (seen ope ente ve 1 helves enter aisle frigeration 


| : 1 
nloading doo (Te 


Walk-in Truck Speeds Deliveries 


New panel-type body mounted on step-in drive chassis provides 
capacity. Shelves, center aisle, and full-height door 


evreater 
load 


enable driver to quickly locate items in miscellaneous 


1 t] 
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THOUGH TCE CREAM is the product 
handled here, this special truck design 
is seen applicable for streamlining dis- 
tribution in any food field where var- 
iety of items has been complicating the 
efforts to maintain route delivers 


eflicieney.— The Editors 
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npimen 


the other 


PLAIN OR 
LINED 


two door On 
ind two levels 
ght is 5 ft. 84 in 

width of 27 in. 
ited in the front, 
$s compartment 
ih it the driver 
issemble product 
ind the night crew 

hie plant 

22 in. wide by 26 
ited on the night or 
body with its bottom 


i full height 
ided for 
is found 
mall side 


omit 


ited in later mod 


1 
l 
of | I\¢ livide the ver 


oximately. three 


QUICKLY Se MM, ‘liseth, side and across the rear of the 


ADJUSTABLE AE ie ae aro ath or a 


Our modern Model PC Carton Closer has a 
speed of 44 to 102 cartons a minute, depend 
ing on the type of carton It can be quickly 
adjusted for size of carton by two hand 
wheels, and accommodates a wide range of sizes—34 
length, 1? ys to 97s" in width to 4 in height tor plain cartons 
slightly smaller tor lined cartons 

Legs of machine are easily adjusted for height, so machine can be 
hooked up with standard conveyors leading to packing table and 
wrapping machine 

Its advanced method of operation insures tight closures with liners 


neatly f ided. 


PACKAGE 


MACHINERY COMPANY | Truck and Refrigeration 


CARTON DIVISION ; 
SPRINGFIELD, MASSACHUSETTS SASES f sal 


Worite our nearest office for 


‘ ym pl ¢ feimformalion 
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Oriver's comportmem - 


Step plote-- 








PLAN of new walk-in body and step-in drive 


ment Co., Brooklyn, and the balance 


by the Amerio Refrigerating Equip 


ment Co., Union City, N. J. 


Cost of chassis was $2,085: of body 


$4,470. The latter was broken down 
as follows: $3,532 for body proper, 
$645 for freeze plates, and $293 for 
refrigerating units. 

Chassis weighs 4.650 lb. and body 
7,050 Ib., to give a total of 11,700 Ib 
lire sizes are: Front 7.50-20 8 ply, 
rear 8.25-20 10-ply dual 

Refrigeration and temperature-hold 
ing qualities have proved to be ex 
cellent. Interior temperature can bi 
brought down to —20 deg., and after 
a full day’s operation, it still remains 





chassis on which it is mounted 


low the body floor at the front left 
COMmMe!r 

I'wo of the plates, each 120x 24x 4 
in., are suspended from the ceiling 
above the elves; two others, each 
120x 30x 14 in., are on the side walls: 
and the fifth plate, 54x 18x14 in, 
1s located above the center aisle at the 
front of the truck 

Seven inches of }-Ib. density Ultra 
lite glass insulation is used in the roof. 
md 5 in. in the walls. Floor is in 
ulated with 5 in. of Onazote 

Ihe body is painted and lettered in 
in attractive new Borden layout. Roof 
is painted aluminum, upper panel 
white, lower panel yellow, and wheels 


COMPLETE 


- SANITATION 


PROGRAMS 


For All Food 


PROCESSING PLANTS 


%& Tops for Tough 
Cleaning Jobs 


Klenzade *'CBS'’ Cleaner is the 
finest industrial detergent — 
able. Superb balance ond = 
wetting agent content _— 
excellent soil penetration, fo 
emulsification, and free rinsing 


+ High Temperature 
Cleaning 


Klenzade Flash-Kleen is ideal for 
steam cleaning jobs. Strips 
**baked-on"’ soil residues quickly 
with the Klenzade Steam Cleoner. 


below zero. black. The lettering consists of “Bor 

Refrigeration is produced by a 2-hp. den’s Ice Cream,” together with the 
Copelametic unit and five Dole freeze head of Elsie. the Borden cow, at the 
plates. The first named is carried be center of a yellow daisy 





Watch for Special Section in February 


You will find something special in the February issue of FE. It will 
be a section devoted to significant new canning processes and methods 
This section also will contain a guide to exhibits at the canning show 
in Chicago. This guide not only will list all of the exhibitors, but it will 
show just where their booths are located on an exhibit floor plan 
Of importance to the entire food manufacturing industry. the canning 
section will carry several feature articles on new and basically important 
process developments. Among them will be these 
Three New Short-Time High Temperature Processes 
Tell-All Foldout Flowsheet of One Process. Plus Engineering Data 
Automatic Control of Canning Processes 
How Tomato Paste Is Concentrated to 36 Percent 
New Canning Plant With Advanced Engineering 1 hroughout 
Comminution of Cooked Product To Improve Soup Quality 
Februarv FE also will carry articles on advanced practices in other 
branches of the industry to give readers a well-balanced how-to diet 
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x Removing 
Mineral Films 


**'Elash-Klenz’’ heovy 
yror-cagese acid detergent = 
solves lime, *'water-stone, = 
alkaline residues from canals, 
troughs, fillers, chutes. No —_ 
sive needed — cuts labor costs. 


% Klenzade Alternate 
Cleaning System 


Used the nation over. Kienzode 
Alkaline Detergents used alter- 
nately with Kienzode Organic 
Acid Detergents. Keeps all equip- 
ment sporkling and lime-free. 














> 
“ALL OVER AMERICA" 


KLENZADE FIELD SERVICE 


A Klenzade field service technician will 
call on you and help you plon a 
Plant sanitation program. 


KLENZADE PRODUCTS, INC, 


Offices in Principal Cities 
BELOIT, WISCONSIN 
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en 


keep TEFLON*in 


ome! 


SHRINK, HARDER, SOFTEN 


mind... 


Teflon, duPont’s new wonder plastic fabricated by the United States Gasket 
Company, is proving a better material for many food manufacturing require- 
ments. Keep its unique properties in mind for such services as: 


e@ Pump impellers that won't gall and freeze 
on such difficult solutions as vinegar, 
molasses, fruit juices, syrups, extracts. 


e No-lubricant bearings that can't contami- 
nate the product 


@ No-lubricant pump and valve packing 
that imposes minimum torque on shafts 
and spindles 

e Teflon covered header rolls on bakers’ 
dough sheeters that reduce or eliminate 
flour dusting; squeeze out more air 


Teflon—fabricated by the United States Gasket Company is available in 
sheets, tape, engineered packings, cut and molded gaskets, covered 
rolls, to solve many food processing problems. Ask for catalog or tell us 


your requirements. 


UNITED 
STATES 
GASKET 
COMPANY 


@ Teflon candy molds that eliminate the 
dust, mess and explosion hazard of 
starch molds. 


© Sanitary, Teflon-covered working sur- 
faces, conveyors, guide rails, trays, etc.— 
easy to clean and keep clean, bacteria 
resistant, non-absorbent, slippery to the 
stickiest substance. 


e@ Non-contaminating, durable gaskets, 
expansion joints and accessories for glass 
and stainless steel piping 


FLUOROCARBON 
PRODUCTS DIVISION 


FABRICATORS OF "TEFLON", “KEL-F" 
AND OTHER FLUOROCARBON PLASTICS 


CAMDEN 1, NEW JERSEY 





*duPont's trademark for its tetrafluoroethylene resin. 
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this Marley Cooling Tower 
will be 





Water has become 
a problem... 


“Even water, once regarded as a 


In 1975, according to reliable estimates, American 
a industry will require 214 times as much water as it does 
free commodity’ of virtually un- a a za a 
ischial casniiiad. tai ahinalae: el today. It follows that the ability of your present cooling 
Foe). eee iae AP atl equipment to conserve water will be of much greater 
problem is costs.” value tomorrow when water is twice as scarce. Provided, 


Fortune, August, 1952 of course, that the cooling towers you buy now are still 





operating in 1975. 

If you buy Marley towers today, you are investing in 
this added value, for only Marley offers the rugged, 
service-proved structural features that assure such long- 
term, trouble-free performance. Marley provides today 
the design refinements that will still be modern in years 
to come—full height louver walls . . . open distribution 

MortisLocked filling . . . mechanical equipment 
engineered exclusively for cooling tower service 

Many Marley towers have been in service for 25 years 
—and continue to deliver cold water day in, day out. 
That’s why, no matter what your term of amortization, 
you will find a Marley cooling tower among your major 
assets long after it has been written off the books 


For a sound investment in the future of your com- 
pany, buy your next tower from Marley, world’s leading 


producer of water-cooling equipment. 


The Marley Company 


Offices in 50 Cities Kansas City 5, Missourl 
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Where Can This 
MOVING TABLE TOP OF 


STAINLESS STEEL 


...increase YOUR 
processing 
ay efficiency? 
~a* 


Here's a way to modernize food handling 
operations. Sandvik's standard work table 
units carry your product on a flat, endless 
band of stainless or carbon steel. Units 
can be adapted to virtually any apoplica- 
tion 


ADVANTAGES 


EASY TO KEEP CLEAN—Live steam or boiling 
water can be applied directly 


NO TASTE CONTAMINATION—--A smooth, im- 
permeable surface ... No place for food 
particles to lodge 


LONG SERVICE LIFE— Sandvik steel belt has 
inherent high strength and resistance to 
time and wear 


ENGINEERED TO FIT APPLICATION—Lengths to 
meet any center distance. Standard work 
table widths are 20” and 12” but special 
widths are also available. Correct work- 
ing height can be arranged despite 
special floor conditions. Special, custam- 
built units also available. $$-59 


For complete information write 


SANDVIK STEEL, INC. 
Conveyor Department 
111 Eighth Ave, New York 11, N. Y., WA. 9-7180 
Manufacturers Of Stee!-Belt Conveyors 
For Over 30 Yeors 


For more information, use coupon on last page. FOOD 








ist were found on these sample bag 
tions, for although it is not surpris 
that the former should occur on 
type of container, it is surprising 
that viable ve should also be found 
there 
In the next cxpermment we at 
te inpted to appraise the viable micro 
biological content of paper bags used 
is refined sugar containers—by deter 
inimig the increase in mold and yeast 
counts on sugars before and after bag 
ung. This would, we thought, give an 
curate index of the percentage of 
crease that could be attributed to 
the bag. The procedure was as follows 
One-pound bags of sugar from the 


production line of a refinery wer¢ 

impled im the laboratory and plated 
out on mycophil agar, as previously 
described. Sugar was then transferred 
iseptically into new unused bags of 
the same capacity. After thoroughly 
mixing and shaking and kneading the 
freshly filled bags so as to detach from 
their sides and bottom as much of the 
idhering microbial contamination as 
possible, samples were taken from each 
bag and plated out on mycophil agar 
as before. Plates were then incubated 
five days. 

Results are shown in Table V—and 
they are indeed significant. For not 
only did the bags contribute a definite 
increase to the mold count of the 
sugars, but in seven out of nine cases, 
the increases were sufficient to make 
the counts exceed the limits pre 
scribed by the bottlers. Whereas on 
the original samples only two out of 
the nine samples exceeded the toler 
ible limits of mold, eight of the nine 
transferred samples surpassed it 
End (Resume reading on page 59 


Picking Proper Screens 


Continued from page 79 





cal properties of the material being 
sifted and the expected service life of 
the screen. ‘The aperture size is the 
basic factor that determines what will 
go through the screen. 

An interesting thought comes to 
light when we consider what happens 
when it is desired to keep the aper 
ture constant but increase the wire 
diameter in order to lengthen the 
screen life. First, of course, the mesh 
will decrease. But, more important 
than the mesh is the fact that the 
percentage of the total screen area 
that is occupied by wire will increase, 
resulting in less apertures per unit of 
urea. This will reduce the capacity 
of the sifter. 

The limits for the largest and smal- 
lest wire diameters practical in weav 
ing a given mesh screen are determined 
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Perfect 


Product 


Protection! 


Specity 


It's a big problem... keeping milk bottle closures 


sealed, clean-looking, glossy, and protected against water. 


It’s the job for a coating of trans 
parent VINYLITE Resins. They 
speedily heat-seal to a strong bond 
thatkeepsthe crimped bottleclosure 
tight, fitting the bottle snugly, with 
standing the rough treatment of 
shipping and handling. Tough and 
flexible, they provide resistance to 
abrasion and moisture won't crack 


or flake off at low temperatures, 


Coatings of VINYLITE Resin are 
perfect for scores of similar pack 
aging jobs. These clear, glossy coat- 
ings brighten and put a shine on 
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To get your copy, 
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BRAND 


RESINS 


A Division of 
Union Carbide and Carbon Corporation 


30 East 42nd Street, New York 17, N.Y. 
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R E A hey qs N i Ww h y | Aperture vs. Mesh 


mse the definition of mesh dow 

EROTURN Can Do } not include size of aperture, 1 definite 
iperture size has been assigned to ever 

NH number ill each ot thie tw 


A Better Dust Collecting | st dards previously mentioned. 


example, a No. 15 me h sil 
J b F cen compares with a No. 170 me h 
as or You ee ¢@ in both the | S. and ‘I'vler St indards. 
In all of the specific screens listed in 
the table, the area column indicate 

thre percentage of open area pr 

AUTOMATIC SELF-CLEAN- 2, mann 
ING OF FILTER prevents dust gt ere hind Radel divecth 
accumulation around filter ele- de Js ltt = boi = eae Bi ci 
ments. NO costly “downtime i | proportional te reen capacity. How 
for filter cleaning. NO costly if me hether a specific screen is_ thr 
manual cleaning. most cconomiucal to use for a particu 


50% to 75% SAVING IN j lar product finally depends on physical 
ERECTION TIME due toAERO- di 4 Ff id chemical properties of the produ t 
TURN'S Unit Assembly Design. a af we | lap fe | ; | t] see 
Precision manufactured, prefab- ; j Pp ven though the mesh numbers 0 
ricated sections readily assem- pi ictual screens differ from the U.S 
bled. All parts prime painted, : : vler Standards. it can be noted 
boxed for shipment , E ss tabl ) t] 


+ 


ipertur VA 


MINIMUM OF PLANT SPACE uy ir] onstant. ‘These standards, 
REQUIRED — uses only 3 to % li er ry practical purpose a 
the space required by other types rape ey A fas tal scree may 
of dust collectors of comparable slate tdlet ce i is 
capacity. 


AEROTURN DUST COLLEC- oa 

TION “KNOW-HOW © built in Ne... | How to Substitute 
to all AEROTURN Dust Col- a am 

lectors. High efficiency and auto- he tab 
matic self-cleaning design tested , Lvs 
and proven in hundreds of instal- e: ae 
lations. aa lo 


AEROTURN’S EXCLUSIVE | % : 

BLOW RING CRADLE —apat- ree | cr equipped with 24-mesh mill 

ented, fully automatic, self-ad- ey reen without changing product siz¢ 

justing, self-aligning blow ring as- | it can be done bv using 28-mesh light 

sembly holds the rings snugly in i eee OE ag or Re is 

contact with the wool felt filter “4 7 diye bs dhtay A 
bags at all times for 
maximum efficiency , MMW ~ t/.4 to f+, Or an incr O 
and filter bag serv- ; 
ice. 
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WRITE FOR THIS BOOK — SEE HOW THE 
AEROTURN DUST COLLECTOR CAN SOLVE 
YOUR PROBLEM. 


NAME 





COMPANY 





READ ABOUT 

“UNIT ASSEMBLY” 

DESIGN FOR EASY 
INSTALLATION STREET 


ifter manufa 
r own laboratoric 
products. Check 


laboratori 





m 


rmit the manu 


CITY ROME we OVATE een 


TURNER & HAWS ENGINEERING CO., INC. 


100 SIMBROCO ST. BOSTON 32, MASS. 
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+ SIRE r ere ore 


Speeds heating and cooling 
of strained foods 








PRIO} 


WIDE APPLICATION 
FOOD FUNCTION OF 
PRODUCTS VOTATOR APPARATUS 
Cream Style Corn Sterilizing and Cooling 
Dog Food Cooking, Sterilizing and Cooling 
Chocolote Milk Drink Sterilizing and Cooling 
Edible Starch For Salad Dressing) 
Cooking and Cooling 

Pie Filling Cooking, Pasteurizing and Cooling 
Strained Food Sterilizing and Cooling 
Soup Sterilizing and Cooling 
lard Chilling and Plasticizing a} ES , 
Margarine Continuous Manufacture Improves many Process Operations. | 
Shortening Chilling and Plasticizing aes ne field. VOTATOR Heat-transfer A 
Sweetened Condensed Milk a ae aa ee 

Cooling aind Crystallizing of Sugars f 
Invert Syrup Cooling and Crystallizing of Sugars 
Eggs Pasteurizing and/or Chilling 
Concentrates, Fruit Juices and Purees Slush-Freezing 


{ 


Juice Concentrates 
Enzyme Inactivation, Sterilization, Cooling 











“ GIRDLER 


VOTATOR DIVISION 
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NEw PACKAGES & PRODUCTS 





Raw-Water Blanched Peanuts in Consumer Pack 


{ 


looking for 
1 lal items to offer. 
{ { | ; ls, Dallas and Lubbock, 


1 new product 


For Package Data Use Reader Service 


Coconut Filled Cookie 


\ 
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Sp eccrine Ne OE 


DREHMANN INSTALLS 
-). SANI-BRICK FLOORS 
» WHILE PLANTS RUN FULL BLAST 


A 
> 
> 


oe ze ath Hy 
Problems like this are “old hat’ for Dreh. ‘ann 
Again and again firms like General Baking, 
Great Atlantic and Pacific ‘Tea Co., Borden Co 
(to mention just a few) call upon us to make 
installations where neither production shut 
down nor slow-down can be tolerated 


To accomplish this Drehmann has perfected a 
highly developed technique. First the problem 
is analyzed and plans drawn up. ‘Then a skilled 
Drehmann crew moves in. While production 
rolls out as usual, these Drehmann workers lay 
Sani-Brick right over the present floor. They 
work around your men and machines, expertly 
and unobtrusively. Every detail of the job is 
smooth and efficient—the result) of pertect 
organization 


Consider the many advantages of letting us 
install a heavy-duty, sparkling clean Sani-Brick 
floor in your plant now. It will pay for itself 
many times over in trouble-free service, low 
cost maintenance and long life. Ask our nearest 
office to have a Drehmann Flooring Engineer 


give you the details. 


9 POINTS OF SUPERIORITY 


@ Handsome Appearance @ Faultless Drainage 

@ Excellent Sanitary Properties @ Easy to Clean 

@ Resistance to Acids and Alkalies @ Low Cost Maintenance 

@ Extreme Durability @ Completely Vermin Free 
© Long Life 


DREHMANN PAVING AND FLOORING CO. 


ORIGINATORS OF BRICK FLOORS ESTABLISHED 1869 


GAUL AND TIOGA STS., PHILADELPHIA 34, PA. 
o737 S$. HALSTED ST., CHICAGO 21, ILL. 


Remember, when planning new construc i at 
tion, solve the floor problem by instructing (Upper Left) 
your architect to specify Drehmann Bottling Room, Abbotts Dairi« 


Write for Bulletin M-1 ‘Modernize Worn (Above 
Floors Economically.” Oven Area, Wagner Baking Co 


DREHMANN HAS THE FLOOR Ny ’ FOR MODERN INDUSTRY 


Danie fica 


Hs SANI- BRICK FLOORS aa_amee 
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ALMOND - COCOANUT 
IMITATION 


A subtle blend of two 
old favorites, as succu 
the nut meat 


lent as 


themselves 


BUTTER 


Wherever a 


IMITATION 
rich, but- 
desired, 
here is the flavor for 
Easy to use and 


economical too 


tery note Is 


you 


CUSTARD IMITATION 
A delicate smooth 
that makes 
pleasurable tasting 


flavor 


Bac flavor is available in heat 
stabilized form or in the proper 
base and in a concentration to 
meet your particular food product 
requirements whether it be: 

cake or cookie dough, 

icing or cookie filler, 

pudding, pie filler, candy . 


SEND for SAMPLE 
TODAY! 


GENTLEMEN f 
Please rush sample of 
A B Cc 


Nome 
Address 


& Stote 


—-. a wn 


POLAK & SCHWARZ, INC. 


667 Washington St., New York 14, N. Y. 


Midwestern Office 
173 W. Madison Street, Chicago 2, III 
Representatives: Milwaukee - Los Angeles 
nadian Office: Polak & Schwarz (Canada), Ltd 
914 Dantorth Avenue, Toronto, Ontario, Canada 
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PITTED 


RED TART CHERRIOM 


fillings 

ridding Or aS a Sauce 
Call, icllied dc 
ronge cake Phe cherri 


combmed with other 


ed in fruit cups 


For Package Data Use Reader Service 


you'll use it everyday. Shows how to 
make your package a dramatic salesman 
... how to put your customers ina 
buying mood ...how to demonstrate 
product features .. . how to sell more 
merchandise — faster. An impressive gallery 
of photographs will help you visualize 
countless ideas to streamline your 
packaging program, cut costs, and improve 
efficiency. Get ‘‘Pack To Attract’ for your 
reference library. Write Hinde & Dauch, 
5315-A Decatur St., Sandusky, Ohio. 





St” Ou 65% oar 


- HINDE & DAUCH 


zen fish 
mut | 40 SALES OFFICES * 17 MILLS AND FACTORIES 
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Alr 

Alcohol 

Ammonia 

Beer 

Benzol 

Boiler Feed Water 

Brewer's Mash 

Butter 

Butane 

Cane Syrup 

Calcium Carbonate 
Slurry 

Colcium Sulfate 
Slurry 

Casein Solutions 

Cement Slurry 

Chocolate 

CO Gas 

Crude Oil 

Dairy Products 


CHECK HERE 


Dye Solutions 
Edible Oils 
Ethane 

Fish Oils 
Formaldehyde 
Fresh Water 


Gas, Manufactured 


Gas, Natural 
Gasoline 
Glucose 

Glue 

Glycerine 
Glycols 
Hydrochloric Acid 
Hydrofluoric Acid 
Ink 

Jam 

Jelly 

Ketchup 

Lacquer 


Latex 
Mash 
Methane 
Milk 
Molasses 
Naptha 
Nitric Acid 
Nitrogen 
Oil, Crude 
Oil, Refined 
Oxygen 
Paint 


Potassium Hydroxide 


Propane 
Raw Boiler 


Feed Water 
River Water—Dredging 





wits, beef and 
ind peaches. 
halibut, sole, 
lin 1, flour ind ocean 
Salt Water erch | ) 1 in Canada 
Shortening ; 
Sludge 
Soap 
Sodium Chloride 
Solution | i : 
Sodium Silicate l hs nvelopes. and 
Sodium Sulfate Pines 
Slaton in metal-end 
Starch the trade 
Sulphuric Acid I onam ! } sroduct name in 
Sump Water , the cartons’ 
Sweet Water 
Tomato Juice 
Varnish 
Vinegar 
Viscose 
Water (various) 


Operations Wax 


Rosin 


Whey 


DIAGRAM OF DARCOVA PUMCUP 
ACTION (greatly exaggerated) 


HIS list of fluids will give you a rough idea 
of the diversity of pumping jobs in which 
Darcova Pumcups are responsible for really big 


jOrcHARD MAIO 





Savings. 


It boils down to the fact that Pumcups all but 
eliminate fluid slippage throughout their life span 
and they last many times as long as other pack- 
ines. Think of the down-time avoided, the pro- 
duction gains due to prolonged high efficiency, NORMAL: BOTH PUMCUPS 
and the time-and-money-saving reduction in RELAXED \j 


call 


Cin ed 





maintenance! 


Years of application research have gone into 
the development of Pumcups. Made today in 
standard as well as many special Compositions 
and textures for a wide range of temperature and 
pressure ¢ onditions, they offer you superior COst- 
cutting service in virtually avy pumping job, 
simple or tough! And they're available in diam- 
eters from 1 to 20 inches. 


SEND FOR FREE BULLETIN 


Why not weigh a// the facts? Bulletin 4401 cov- 
ers Darcova Pumcups for reciprocating pumps; 
Bulletin 4502 on Pumcups for air or hydraulic 


mechanisms. Write for yours today. 


pyereric 


UNDER PRESSURE: PUMCUPS SEAL 
AGAINST CYLINDER DESPITE WEAR, 
MINIMIZING SLIPPAGE 


| Dietetic Dessert 


to-cat fruited dessert with 
Orcs pci teaspoon is 
Orchard Products 


r its “Orchard 


ommended for 
on a reducing or 
in be eaten direct 


DARLING VALVE & MANUFACTURING CO, 00 07 0 00d 00 1 spud ihe am 


WILLIAMSPORT 20, PA. IS av -wgphee 
ecdiess ec 


cts to 


Wid 
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@ For your separation problem. 


l ; all tramp iron with STEARNS electro and perma 
that rea 


fOr re-use lies 


JANUARY, 


_ MAGNETIC 
SEPARATORS 


uh 

shit 
ogg 
pure wa 


e Thats night — forget tramp iron by installing a STEARNS Magnetic 
Separator. Eliminate all tramp iron dependably, automatically just as this 
mid-western soybean processor is doing. Installed between a screw con- 
veyor and the intake of a bucket elevator, this STEARNS Type “LS” re- 
moves all tramp iron from the feed concentrates before going into the 
pellet machines. RESULTS? The product is purified and the pellet machines 
are protected. 


MIXED 
Whether you are processing soybeans, feed, grain, MATERIAL 
flour or some other product, a STEARNS Magnetic 
Separator is your best bet to purify your product 
and protect expensive pulverizers and grinders 


Avoid shutdowns and costly repairs — remove 


SEPARATED} 
MATERIAL 


TRAMP 

IRON 
DISCHARGE| 
nent magnetic separators. Note how tramp iron is 


separated and discharged automatically. 


A SEPARATOR FOR EVERY NEED 


Electro and permanent magnetic separators, pulleys, filters, plate magnets, spouts 
and drums — all EXPERIENCE ENGINEERED to meet your requirements 


Type “LS (left) and Type “LP” (right) are 
particularly designed for dust-tight applica- 
tions and are built as a complete unit for 
direct attachment to spouts and chutes. Elec- 
tro and permanent magnetic models available 


in oll sizes. Write for descriptive literature 











667 South 28th Street, Milwaukee 46, Wis 


For more information, use coupon on iast page 











MISSISSIPPI ... First Again! 


--- eeith a New Livestock 


and Poultry Production Plan 


For Package Data Use Reader Service 


| 
MmmMony 


1.791.000 head of on farm . 


Product Pumping 


( 
BAWI 


to provide 





istries, 


MISSISSIPPI 


The 


MISSISSIPPI AGRICULTURAL BAWI AND INDUSTRIAL BOARD 


State State Othice Building 
Jackson, Mississippi 
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Pfaelzer Bros., Chicago, wholesalers of choice Schaaf Sausage Co., Milwaukee. has invested 
meats. uses Wear-Ever Aluminum drums because in’ Wear-Ever Aluminum kettles because they 
of their sanitary construction, They have open last so long, and cook so well. Wear-bver equip- 


heads, seamless walls and continuous, erevice- ment is made of an extra hard. dent-resisting 


closing welds: meet every sanitary code. Avail- alloy that gives years of extra serv tee 


able with dollies and covers. 


SNE ea 


Wagner Baking 


Corp., Newark, \. Joe 


nds that Wear-l vee 
Aluminum tubs are 


Lops Withitsemployees 
because aluminum os 
light. This quality also 
enables Wear-l VET 
equipment to be made 
with strong. extra thick 
walls and still remain 
eusy lo handle. 


FOOD 


ENGINEERING, 


Liberty Baking Co., Vittsburgh. likes Wear 
hover Aluminum trucks beeause they re easy to 
clean and keep clean. Aluminum wont splinter, 
rust or chip. Pts friendly to foods and cannot 
affeet taste or flavor. 


lor the entire story about 
Weear-hever MNuminum equipment 


mail the coupon today 


Phe Altriinun Cooking Utensil ¢ TT 
S01 Wear-kver Blde., New Kensineton, Pa 
Send me your new cataloe of your entire line 


Sendo ome vour book entitled baet Worth 
Rnowie About Wear-bver Abamimnan” 


! Pill ina, « lip to vour letterhead and mail today 


a 
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rature 
ed | 
lation hip 
fuel oil consumption | 
rar temperature, and boiler water 
mperature for the period from Nov 
10. 1949. vhen hi iting | Jy 
Jan 10, ] 

Boiler water mpecrature was to 
have been held a QO deg. F., and it 
xp ted that about a week would 

before much effect on the liquid 
ragtuire vould be hown How 
cr, on Nov boiler water 
cmperature was raised, through errot 

190 deg. | It wall be noted on 
oy iph that the mcrease of 50 d 
mised the fuel use to doubl 

Qn Nov. 30, thi midition 
orrected and a tempcrature of 

f | Wad resuih d I hie slow 
mi temperature of e tank content 
continued until 9, when it 
reached 75 deg. F., with a mean daily 
outside temperature of 24 deg. | 
[his was nine days after the reduction 
in boiler temperature. ‘Tank tempera 





ture was affected almost immediately 
by outside temperature, whereas the 


lag between tank temperature and 


boiler water te mperature was from five 
to nine dav 


I’'nd (Resume reading on page 99 


Hearth Baking 


Continued from page 





uniform bake and maximuin 
Whether you work with powders, pastes or liquids, you can l'emperature of the oven (425 deg 
depend on a DAY D-10 BLENDER to boost production. is thermostatically controlled 
Scientifically designed agitators insure constant, thorough Baked loaves are now automatically 
blending action. Sturdy outboard bearings provide ample sup- unloaded from the oven onto a stain 
port for the agitator shaft, remain free from abrasive action less slat-type conveyor, whic h di 
by the material being mixed and also eliminate bearing loads charges them from the side of th 
on the stuffing boxes. Heavy-duty design includes a rigid oven and onto a rotary sorting tabl 
frame that is free from vibration, plain or stainless steel tank Here, the metal frames are removed 
and a geared head motor with roller chain drive. Discharge and the loaves are loaded onto an in 
at center or either end is optional. Available with Spiral Ribbon clined flight conveyor with metal spa 
Agitator for paste, semi-paste, granular or liquid products. ing finger The loaves then travel 
through a company-built continuou 


Call cooler that employs two 200-ft. wire 
your J. H. Day Sales mesh belts 


Engineer or write for details. Installation of the continuous over 
Optional, sup- The J. H. Day Co., Inc., 1146 head cooler was at er efficiency 
plied when nec- Harrison Ave., Cincinnati 22, f 
essary for ma Ohio. s 
terials such as other operations 
| heavy-bodied Finally, the cooled loaves 
powders. : in AS Icer-wrapper 


move 


THE J. H. DAY COMPANY, CINCINNATI 22, OHIO 


INCORPORATED + FOUNDED 1687 


Re SUTIN 
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because it’s aaa 


il 
Pitti itttt it trees) 


emulsified 
here 
.. With a 


TYPICAL PEPSI! COLA installation in Brooklyn, 
N. Y. showing 1500 and 1000 GPH Goaulin 
Homogenizers used in moking Pepsi Colo con 
centrate zaulins are used in Pepsi Cola plants 
all over the world 


Experience with hundreds of beverages proves a FASTER, MORE ECONOMICAL way to make 
a Gaulin Homogenizer breaks concentrate par- uniform emulsions and dispersions, too. 
‘les smaller... disperses flavoring oils eve 7 
— . 7c disperses flavoring rine ire Why not investigate for your product, today 
Ce AVOE ess ) spare . ake . : ; é 
lier wadenagg ™ Stops separation. And makes Complete testing facilities and recommendations 
a finer, perfectly uniform emulsion or dispersion. 


Operators report Gaulin Homogenizers are 








are yours — without charge or obligation. 
GAULIN GAULIN 


PILOT PLANT TWO - STAGE 


HOMOGENIZER COLLOID MILL A e 4 
Ideal for experimen- & Stator is jacketed for qn Or aw gre 
tal purposes, opera ; cooling or heating. Gap 
tion or process re setting adjustable for MANUFACTURING COMPANY, INC. 
quiring up to 25 . 001" to .045 
gallons per ped o* r Cul 2 sec 63 GARDEN STREET 

pacity. Handles > onds clean-up 
Quantities as : required in EVERETT, MASSACHUSETTS 
small as one changing col 
pint. Available ors. 12” head 
on low rental room. 12” x 
basis. 17” floor area 
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The Vital Story ol 


LAT 


RICE EVRIOM 


by Science Writer 


The story of rice enrichment begins in the Philippines in 
irand place, Dr. R. R. Williams encoun 


that started him on the road to the first suc 


910. In that 
i} synthesis of thiamine (vitamin B, ) 
It was the curative effect against 


of an extract of rice polishings 


Phe problem of beriberi, while not seri 
;in the United States, is recognized as 
vere, with high mortality, in the Philip 
pin and other Asiatic countries where the 


population exists princ Ipally on white rice 


It is known that beriberi is caused by 
dietary deficiency and that factors in those 
parts of the rice which are removed in the 
milling are effective in combating the 
disea 





If rice could be milled to the whiteness 

desired by rice eaters and, at the same time, 

be made to contain the anti-beriberi factor, a giant stride 

could be taken to improve the health of rice-eaters. The 

use of white rice by these peoples, coupled with illness 
and death from beriberit, poses a 
problem tor public health officials 


Phe answer to this problem was 
found in the laboratories of Hoff 
mann-La Roche. The researchers 
discovered a process by which 
white rice could be fortified. The 
method employs coatings of thia 
mine, niacin, and iron on. ric 
grains and a tinal, outer coating ol 
edible material to protect the vita 
mins against deterioration and pre 


liminary washing and rinsing. For paraan ade 
economy, large amounts of vita i 
mins are applied to sm il amounts of rice to make a 
“premix “One pound of this enrichment premix is then 
mixed with each 199 Ibs. of ordinary milled white rice at 
the rice mill. Fach § ounces of this nutritionally-improved 
rice provide | mg. of thiamine, 8 mg. of macin and 6.5 
my. of iron. These levels are commonly used but higher 


levels are easily obtainable 


\ research project Was established to study the effect 


on health of teeding white rice so enriched to a population 


148 


in the Far East. Through the cooperation of the Govern 
ment of the Philippines, the U.S. Public Health Service, 
the Williams-Waterman Fund, the Philip 
pine National Rice and Corn Corporation, 
and Hoffmann-La Roche, a controlled 
experiment on the Bataan peninsula was 
set up. Medical examinations, under the 
direction of Dr. Juan Salcedo, now Secre 
tary of Health for the Philippine Re 
public, were made of more than 12,000 
people in the area before the enrichment 
of rice began. Nearly 13° had beriberi 
but most were symptom free a year later 


Enriched white rice was put into com 

merce in the experimental area, after full 

publicity about the program, on October 1, 1948. Care 

ful monthly records were kept of the mortality from 
beriberi in the experimental and control areas 


The results of the test proved overwhelmingly the 
value of enriched white rice. 


At the end of 2 years, with over 90,000 persons under 
this great nutritional test, the beriberi mortality rate 
per 100,000 population had dropped from approxi- 
mately 190 in the experimental area to zero! And, from 
the evidence of the medical examinations, it was found 
that almost 90% of those who had displayed beriberi 


symptoms earlier 





were now free of 
them or greatly im- 
proved. Literally 
thousands of peo- 
ple were helped to 
better health. 


ENRICHED RICE INTRODUCED 
IN ALL MUNICIPALITIES 
OCTOBER 1, 1948 





¢— July 1,1948 through June 30,1950 —» 
*Beriberi Mortality Rate Per 100,000 pop 


The vital story of 
the Bataan experi- 
ment shows once 
again the value of 
enrichment to entire peoples. The moral is obvious: 
when good foods are made better, everyone benefits. 


Published in the interests of better health through 
better nutrition by the Vitamin Division, Hoflmann- 
La Roche Inc., Nutley 10, New Jersey. Reprints of this 
article are available on request, without charge. 
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Consumers Prefer Cakes Made With Butter, 
Bread Made With Low-Extraction Flour 
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Color and Flavor Findings 
On Kraut in Film Bags 
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MEATS 


Quality of Frozen Pork 
Depends on Wrappers 
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FOOD INDUSTRY 


These durable, precision-built Casters 
assure the easy handling of heavy | 
loads. Savings in floor and equipment ictic acid can be readily produced 


FERMENTATION 
Manufacture of Lactic Acid 
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ik 1 this article, uses hy 
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Satisfaction ipa ania er pean ay ge 
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DARNELL CORP, LTD, 
DOWNEY, (LosAngeles County) CALIF. 
vy 
60 Walker Street, New York 13,N.Y. 
36 North Clinton, Chicago 6, Illinois 
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Puts squeeze on hydraulic press maintenance... 


@ Shown above is the 1250-ton hydraulic 
press used by the Light Metals Corpora- 
tion of Grand Rapids, Michigan, for ex- 
truding variously shaped sections of 
aluminum. When this press was installed 
recently, officials gave the important 
hydraulic oil job to Sranom Industrial 
Oil. They based that decision on their 
own experience with this outstanding oil 

That experience covered over four 
years’ use of Sranom in the hydraulic 
system of a 315-ton extrusion press 
Strano has served continuously in this 
press without being changed or removed 
for oil maintenance. The hydraulic oil 
system has ne vel been cleaned and has 
remained entirely free from deposits and 
varnish. Hydraulic operation has been 
efficient at all times 

The experience of the Light Metals Cor- 
poration is your assurance of STANOIL’s 
ability to reduce hydraulic system main- 


tenance to a minimum in your plant. This 








versatile oil will provide clean, depend- 


able lubrication for such a variety of 


equipment as air compressors, reduction 
gears and electric motors. The Standard 
Oil lubrication specialists will help you 
make the most effective use of STANOIL 
Phone him at your local Standard 

Oil (Indiana) office. Or write, 

Standard Oil Company, 910 

S. Michigan Ave., Chi- 

Cago 80, Il] 











D.R. Clay, of Standard Oil’ 
Grand Rapids, Michigan, office, is 
the lubrication specialist who ha 
helped Light Metals Corporation 
keep maintenance of hydraulic 
units at a minimum through us¢ 
of Sranort Industrial Oil 

He is one of many Standard Oil 
specialists located throughout the 
Midwest These men have the 
practical experience and special 
training to handle lubrication 
problems on any type of operation 

Take advantage of the service 
offered by the lubrication special- 
ist nearest your plant. You can 
contact him easily by phoning 
your local Standard Oil Company 
(Indiana) office With hi help, 
find how many different oils in 
your plant can be replaced by 
Sranoit Industrial Oil on such 
applications as: 


Air compressors .. . no sticking or 
clogging of valves, le oil con- 
sumption in splash or circulating 


systems. 


Speed reducers . . . less wear of 
gears and bearings during fre- 
quent cold starts or prolonged 


high-temperature operation 


Steam turbines ... freedom from 
emulsions and sludge, fewer oil 
changes necessary 

Ring-oiled bearings... ring 


tion immediately 


Circulating and bath 
systems one oil 
for a wide wil 


ety of jol 


STANDARD OIL COMPANY STANDARD J (indiana) 








HOW TO STEP-UP PRODUCTION’. 
—INCREASE PROFITS! = 


“$51,000 saved in yearly overhead expenses” 


“Increased truck utilization 100%” 
“Saved $700 in one hour” 


Se aot en SEND FOR THIS 
FREE BOOK! 


Instant Communication can mean more profit 
to your business! 


ELECTRIC ~ 





DAIRY 


White Crystalline Sediment 
In Sweet Condensed Milks 


Antibiotic Retards Growth 
Of Gas-Formers in Cheese 


Addition of m1 


lacti witty 


welling. o1 

in which the ] t 
frequent defect of Engl 
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eruvere. Purthermor 

tion 1 a mpan 

that detracts from. the 
the product ind ] 


consumptior 
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Let J&L Steel Drums and Pails 
helo Nour oducts Sel ThemseWes J RL 


Representative samples of JAL's complete line 
of steel shipping pails showing (top to bottom) 
the ring al, closed head and lug covers 
Your quality product and a J&L container are a com 5a pci inc aa ogee a 
will catch the We can provide all types of Closures, 
Finishes and Decorations 
Heavy-duty Light-gage Lightweight Steel Pails 
against damage ¢ ont. ation ae ) ¥ - : 
wainst damage or contamination, [AL Steel Drums and ICC Drame. Drusns 55, 36 eI nt Soe Wasa: 
to the and 15 gal. capa- Chemical and Chemicals 
city and 100-Ib. -owdere Oi 0 
sales appr al of yout product. Our artists are at youl y and! Ib Powdered . is—i-t 
Drums materials gal. cap 


bination that you can be doubly sure 


customer's eye. Besides affording maximum protection 
Pails offer an opportunity to add measurably 


disposal tO assist Vou in cre Why not write for a free copy of our booklee “e's 
ating a distinctive, decora vafer to Ship in Steel.” Te will give you important in 
tive package. formation on Ja] Steel Pails and Drums 


Jones & Laughlin Steel Corp. 


JONES & LAUGHLIN  Conteiner division 


Chrysler Building 


STEEL CORPORATION = wew vork 17,6. ¥. 


CONTAINER DIVISION Please send me a free 


to Ship in Steel 
CHRYSLER BUILDING 
NEW YORK 17, N.Y. Name 


PLANTS: Bayonne,N. J. * Cleveland, Ohio * Philadelphia, Company 


Pa. * New Orleans, La. * Kansas City, Kan. * Atlanta, 
Ga. * West Port Arthur, Texas @ Toledo, Ohio 


Address 
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insulate with Mundet 
Corkboard and Cork 
Pipe Covering... 


Profitable production of frozen foods depends upon most efficient 
control of low temperature for freezers, hardening rooms, refrigerated 
storage and low temperature pipe lines. For long range economy and 
top efficiency, be sure you have MUNDET CORKBOARD for floors, 
walls, ceilings; MUNDET CORK PIPE COVERING for cold lines. 


It pays to remember these benefits: 

1. CORK IS MONEY-SAVING! Millions of dead-air cells in every 
square inch of Cork insulation cause it to serve as a most efficient 
natural barrier to heat flow. By its use, refrigeration is conserved to 
the most practical limits. 

2. CORK IS LONG-LASTING! Cork has high structural strength and 
is a most durable material. It continues to serve for many years at 
highest efficiency. 

3. THROUGH MORE THAN 80 YEARS AS CORK SPECIALISTS, we 
are able to preserve Corks’ natural advantages in Mundet insulating 
products. Mundet engineers give you responsible assistance in building 
or expanding plant facilities. Let us help you secure low operating 
cost and maximum service. 


Mundet Cork Corporation 


Insulation Division, 7101 Tonnelle Ave., North Bergen, N. J. 


Mundet district offices ore located in these cities: 

NEW ORLEANS 16 
DALLAS 10 JACKSONVILLE 6, FLA. 515.75, Front St 
60! Second Ave 900 E. Bey St 


ATLANTA 
339-41 Elizeberd St, WE 
BALTIMORE 30 
412 Bettery Ave 
BOSTON 
$7 Regent St, M. Commbridge 49 


CHARLOTTE 6, &. € 
7301 WH. Devidsen St 


WEw YORK 17 
DETROIT 21 KANSAS CITY 7, MO. 33) Medison Ave 
14401 Preirie Ave 1700 Breehiys Ave 
PHILADELPHIA 39 
HOUSTON 1 KNOXVILLE 456M. 40h St. 
Commerce and Palmer St 1221 bread Ave. 

a ; $7. Louls 
INDIANAPOLIS LOS ANGILES 3176 Brennen Ave 
$6 E Merrit St (Meywood) 6116 Welker Ave 

cHicaco SAN FRANCISCO 7 
35 £ Wecker Orive in Concée 440 Bronnen St 
CMCINMATI Mundet Cork & lnvwletion, L146, 35 Booth Ave, Terente WASHINGTON, O ¢. 


427 West 4h Si 600 F Street WW 


INSULATION FOR HIGH & LOW TEMPERATURE 


For more information, use coupon on last page FOOD 





heated kneading trough with a ca 
pacity of 4 kg. of grated, well-mixed 
Gruyere cheese. Contamination wa 
insured by addition of clostridia spo1 
ulated chee e culture ; 

Controls were prepared by addition 
of water and salts to the chee ein the 
melting trough. In test imples, water 
was replaced by: (1) Milk containing 
Str. lactis No. 12—producer of nisin, 
ind (2) an aqueous solution of nisin 
Melted samples were poured into can 
ind sealed, and Petri dishes were com 
pletely filled with the product. Both 
were incubated at 98 IF. and examined 
daily 

Results indicate that nisin (50 units 
per g. of cheese) greatly reduces but 
does not completely prevent growth 
of the gas forming bacteria. Also. that 
the aqueous solution was more effec 
tive than the No. 12 cultur 


Diy * feor ‘Inhibit 


FATS & OILS 


Conidendrols Are Effective 
In Stabilizing Edible Fats 


When alpha and beta conidendrol 
were compared with other antioxidants 
for prevention of rancidity in fats, oils, 
and fat-containing candies, they were 
found approximately equal or superior 
to other products. 

Comparative tests were made with 
butylated hydroxyanisole and di-tert 


sarc ; 
_ butyl-p-cresol inco porated in edible 


cottonseed and peanut oils, in cotton- 
ced oil hydrogenated to shortening 
consistency, and in prime steam ren- 
dered iard. ‘Treated fats were aerated 
at 97.7 C. with purified air at the rate 
of 2.33 ml /sec. 

Comparisons were made of the time 
required to accumulate peroxide con 
tent of 100 me/kg. Data show that 
fats are more ctfectively stabilized by 
onidendrols, and that peanut oil is 
more ctfectively stabilize d than cotton 


] 


ccd oul Beta cond | ] 


ndrol was su 
penor to alpha form 

hic ime four antioxidants were 

tested for their protection of fat-con 

taining candies. A butter cream fon 

dant containing five per cent fat was 

ot tour tests in which 

intioxidant was in orpor ited 

oncentration of 0.10) percent 

cd on fat content -) copper stea 

| } ppm WAS dded ba ed on 

r weight; (3) botl opper stearate 

md antioxidant were used, and (4 

no inhibitor ¢ ler r was added 

control] 


After 21 week 
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~ They Shed Splashes 


FOR INDOOR AND 
OUTDOOR USE—IN A 
WIDE RANGE OF TYPES 

AND SIZES 
1 to 125 HP Squirrel 
Cage Induction 3 
Phase Splash Proof 





150 to 400 HP 
Squirrel Cage 
Induction 3 Phase 
Splash Proof 





3 to 25 H. Slip Ring 
Induction 3 Phase 
Splash Proof 





30 to 100 HP Slip 
Ring Induction 3 
Phase Splash Proof 





1 to 72 HP Repulsion 
Start Induction Single 
Phase Brush Lifting 
Splash Proof 





1 to 20 HP Capacitor 

Start Induction Single 

Phase Splash Proof 
Capacitor mounted 

separately on 7'/2 

HP and larger. 





1 to 75 HP Direct 
Current Splash Proof 


758 
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SPLASH PROOF MOTORS 


Your production is protected by a Century Splash Proof frame 
that keeps all squirted, spilled or splashing liquids away 

from the vital working parts of the motor. These motors can 
be hosed down during your plant clean-up without 


the slightest damage. 


Take a look at the many different types and sizes of 
Century Motors that are available in Splash Proof frames. 
Whatever your electric motor requirements, you can specify 


Century — correctly and with confidence. 


Century motors range in size from “% to 400 horsepower — 
AC, single or polyphase or direct current — with drip proof 
— splash proof — dust proof — or explosion proof frames. 
Your nearby Century District Sales office, or a convenient 
authorized Century Distributor will be glad to give you 


full information. 


Out: 


rors 


CENTURY ELECTRIC COMPANY 
1806 Pine Street 
St. Louis 3, Missouri 


Offices and Stock Points in Principal Cities 


For more information, use coupon on last page 








removes risk of contamination =) 
in food processing and canning =: 


dants were 


- Ing ranciditt 
no signin 
+ 


opment of 


[DD 





CEREAL PRODUCTS 


Lipase Activity In Oats 


Oat hy IS yartly inactivated 
by the kilning proce f oatmeal man 
ufacture. During storage of the meal 
x its use in baked goo ctivity of 
the residual |y Cal eriously 
pall flavor by 
of free tatty acid 

An oatineal \ 
may have onl olis 
its fat content, but 
moisture content 

is half of the 
rolyzed to free fatty 

By taking advantag 
with which hydrolysis ¢ 


mowtuyre 





1 


Juices, acids, alkalies, fats, oils ... all liquids remain on the | termined at inter 
surface of solid woven Globe Kanry-Tex Belting. Neoprene latex | be plotted, or after 


impregnation of all fibres and voids locks them out! | of meals is 
oe 
Odors and flavors are not picked up nor imparted. Neoprene | ment based on the 


latex impregnation stands guard against them! Lipase activity 


There you have two BIG reasons why fruits and vegetables 


conveyed with non-absorbent Kanry-Tex are not contaminated 


en route... why sorting and inspection are accomplished without 


adding “foreign” taste. 

But there are other reasons —all just as important to food 
processing, canning and dehydrating plants— why Neoprene 
latex-impregnated Kanry-Tex is the most satisfactory of all 
belting. It may be washed and sterilized with hot water or live 
steam. Age won't deteriorate it fibres are rot-free. There are Enzymes in Malting 
no plies to separate. It’s a solid woven carcass. It’s tough, lasts Phe 
longer, thereby reduces belting costs and downtime for change- incerned with degt 
over. Extremely flexible, it can be run over smali pulleys. It to sugars during 


permits slitting and trimming to narrower widths with clean-cut, ind B-amylase, 
] lan: 
unfrayed edges. of develo 
malting and 
green malt 
Prove it to yourself with free samples and litera- a-Amvlasc 
ture. Write Dept. F today for samples, literature, prices nnlk ative 
and the names of local distributors. I i tcl 


t 
It 


1S il 


About } 
vater at 
4 of it 


1400 CLINTON ST., BUFFALO 6, N. Y. solution 


Te1 fn, 
went for 
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A Message to Capable Men Who 
re Still Earning Under $10,000 


Here Are Some Surprising Facts about the Great Demand for 
High-Salaried Executives Today — and What You Can Do 
to ‘Break Into’ the $12,000 to $20,000 Bracket 





AMAZING as may seem, a serious ; What You Can Learn trom 
shortage of high-salaried executives exists ib . Vikese Seccecciut Executives 
in every branch of business and industry Featured i FOR ers xecutive Course makes t 
today, You don't have to look further than Nog : TUNE MAGAZINE f€ TO! 1 to \ v each dey 

as one of the natu 
the want-ad columns to know. that 
eally big jobs go begging. Openings 
right now for high-calibr 
can command a= salary 


415.000 $20) 


WHY the Big Jobs Go Begging 


Employers are on th mestant look-« a 
. well-rounded n » shoy po J. K. LASSER 
1 or handling tig ops hie 
eager to invest 
methods used by ot} 
men who can make 
such men are be 
WHY ? 
iriously ‘plained 
ipid expansion ot 


’ ! 
oO specialize Th nportant tl 


why the shortage exists it WHAI 
can do about it, and HOW 


Are You Ready for Advancement? 
It 


rreat opport 


bracket? 


The One Ingredient That Qualifie 
You for a Top-Salary Job 
Po find the answe Mr. Las 


wa ta : See all 24 vols. -—— Mail this 
[|] || TL ! FREE EXAMINATION COUPON 
2 ae = 


McGRAW-HILL BOOK CO., Dept. Food-1, 327 W. 41 St., N 


NOTE TO EMPLOYERS ' a rs new course i 
desioned to help solve your problems in readying me 
for top-level openings i your organizatior Send u 
the names and addresse fi me working for you wt 
nerely need mor hackagrour n sound business pre 

edures to qualify the for bigqaer johs We will gladly mail 
a booklet to them, fully describing the course, without charge 


obligation to you 


FOOD ENGINEERING, JANUARY 





A EUROPEAN favorite 

the after-dinner cordial 

has grown steadily in popularity 
in this country as a result of 
skillful promotion and the use of 
fine American flavors. For’ years, 
leading cordial and liqueur makers 
have been of one voice 

in their choice of flavorings 

those by FRITZSCHE .. . 

A FIRST NAME IN FLAVORS SINCE 1871. 


Write us for Catalog C 


FRITZSCHE « 


PORT AUTHORITY 


BRANCH OPPICES 


Ol 


For more information, use coupon on last page 


BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 





ra} 1, liar 
S Ta idly aul 
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Ih tdi lase crea 


fourth 


ing the to sixth day of growth, 


jan thereafter—until 
when a tempera- 
iched during 
malt of 4-5 


1111¢ 


ted at mas] 
ind about 


MISCELLANEOUS 


Keeping Beer Sterile 


Sterne beer is readily obtained, by 
filtering it through asbestos-paper pulp 
heets, and when samples are taken in 
sterile bottles, the product remains bio 
lly sound almost indefinitely. 


during passage from filters to 


1 


t id plate 
ing ma 
chine specially in 
first beer run through the lines 

lines and handling equip 
t in a sanitizing solution 
Q) dilution of a 10 per 
tv] trimethylam 


omide, counts can be 


}, 


rcinfection occurls, 
; mad at the! 
can be quite high, « 


ay 
fill 


on bee! ] 


| 
IRIN 


ot CC 
momum bi 
duced to zero in 


1 , 
Dott 


eer in the lines, and 
} samtizing 
solution | ifter usual 
cleanup of equipment. Ales bottled 
the precautions regu 
larly remain sound after foun } 


it 70 de g | 


to 2 or 3.in veer. ‘The 


} ] 
must | ipplied 


] 
wilh sanitary 


+ 


Weeks 


storage 


Treating Water With Ozone 


One of the industrial uses of ozonc 
is to disinfect and purify water sup 
ples. An example is Belmont Filtra 
tion Works, Philadelphia 

As a water treating agent O, intro 
duces nothing not naturally present, 
and its decomposition product, oxy 
ind tasteless. It 
by oxi 


gen, 18 both odork 


removes Won ana NeAINese 


dizing them to in forms, and 
coagulates both inorgar ind organic 
i Cimcinmatt, | colloids 

mae For water purif 
rated by Siemei 


gene 
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You'll want all these advanced Pfaudler features 
in your next pressure process vats... 


INSPECTION OPENING 
with 5-in. ""Lift-Off"’ 
stainless steel cover. 


INSULATED COVER— 
One-piece, all welded 
stainless steel. Lifted by 
counterbalance. 


AIRPLANE TYPE AGIi- 
TATOR with truss sup- 
ports. Can be easily 
lifted and disengaged 
from the drive shaft 
with one hand. 


STAINLESS STEEL 
PRESSURE JACKET 
surrounded by 2-in. com- 
pressed fiberglass insu- 
lation, polished stainless 
steel sheathing. 


PFAUDLER LEAK- 
DETECTOR VALVE— 
Plug type with special 
hold-down clamp to 
prevent leakage. 


CONVEX BOTTOM 
HEAD—Gives extra 
strength and just the 
right pitch for complete 
drainage. 





THE PFAUDLER CO., ROCHESTER 3, NEW YORK 


Engineers and Fabricators of Food Processing Equipment 


FOOD 


ENGINEERING, 


JANUARY, 











SANITARY adjustable 
leg supports. 


AGITATOR TUBE of 
welded stainless steel 
extends above liquid 
level—no need for pack- 
ing or rotary seals. 


AGITATOR COVER 
CAP— Agitator bearing 
surface is above liquid 
level. This eliminates 
need for agitator open- 
ing in vat liner, 


AUTOMATIC cover 
latch 


POLISHED LINER of 14- 
gauge stainless steel. 


REMOVABLE BAFFLE 
provides improved agi- 
tation. Stainless steel 
construction. 


WATERPROOF GEAR- 
HEAD MOTOR AND 
BOTTOM ‘''V"'-BELT 
DRIVE—Simplified de- 
sign... sturdy construc- 
tion for long service. 


COUNTERBALANCE 
ASSEMBLY with en- 
closed spring for effort- 
less opening and clos- 
ing of cover. 


For processing such products as syrups and margerine, Plaudler 
Pressure “Lo-Vats” deliver the efficient heating, holding, cooling 
and mixing that help to keep your operating costs at a minimum. 
Highly versatile. these “Lo-Vats” can be readily adapted to different 


processes, 


simple in design for easy cleaning. 


To help speed changeovers, they are self-draining and 


Jackets are built to withstand 150 tb. pressure—no danger of 


damage through operating error. 


A multiple jet manifold provides 


rapid heating with steam or hot water. For cooling, chilled water, 
ammonia or Freon ean be used. 


It will pay vou to consider all these important Pfaudler features 
before you buy your next pressure vats. Made in 100, 200, and 300 


gallon capacities. 


Also. larger Pfaudler Pressure vat with agitator 


installed at top is available in 500, 600 and LOOO gallon capacities. 


LARGE PFAUDLER pres- 
sure process vat with 
agitator drive at top. 


Gravity Fillers Deoerators 
i Piston Fillers 
i 


Steam Peelers 


Vacuum Pans 
Evaporators 


ESS 3 


THE PFAUDLER CO., Dept 


FE-1, Rochester 3, N. Y 


Please send me full details on: 


Phaudler Pressure 


and 300 gal. 


“Lo-Vats"; 100, 200 


Pfaudler Pressure Process Vats: 500. 800 


and 1000 gal. 
Name 
Companys 
‘Tithe 
Address 


Citys 


For more information, use coupon on last pags 





END CONCRETE DUST PROBLEMS 
THE SURE, EASY WAY with... 





HUNDREDS OF FOOD PLANTS have successfully 
ended their concrete dust problems this sure and 
easy way. Your concrete floors correctly sealed by the 
tested and proved Multi-Clean Method will insure 
your plant against the dust menace 


THE MULTI-CLEAN METHOD completely seals and protects 
the surface like a coat of armour it eliminates dusting 
or chipping reduces wear keeps spilled liquids from 
penetrating the surface to cause unnecessary breakdown of 
the concrete. Maintenance time is also reduced to a minimum 
and dusting of stock and fixtures becomes far less frequent. 


GET THE COMPLETE STORY about all types of 
floors and their maintenance by sending for Ss 4 
your free copy of the Multi-Clean handbook, 
“Your Floorsand How To Maintain Them.” 


FREE! Just fill out and mail the coupon. Ahr a 

© You will receive this 44-page illus- a 

trated handbook jam-packed with tested and Midiliiinn fay, 
proved ideas on floor care 


SEND FOR YOUR COPY TODAY! 


Multi-Clean Products, Inc. 
2277 Ford Parkway, Dept. FE-1, St. Paul 1, Minn 


Send me the handbook, “Your Floors and How To 
Maintain Them 


THE MULTI-CLEAN METHOD: The Only Complete Floor Mainte- 


nance Program Available Thru Authorized Distributors Everywhere. 








Food Engineering Reports 
LATEST TECHNICAL NEWS 
In Keeping Up With Field page 181 





ilent discharge at a potential of 12 

produces about 0.6 mg. Oy pr 

of ai moving through the gene 

rd t a rate of 20 |. per mu 

QOzomized air is pumped into the wat 

through diffusers located well below 
the level in tanks or well 

are destroyed by 2-5 ppm 

ovone; yeasts and molds are more re 

istant and require 5-15 ppm. Ozon 

tends to oxidize many plastic Wha 

terials, making them hard and brittle, 

but polyethylene and polyvinyl chi 


ride are not affected. Protein solution 


oagulate and oxidize. Clay suspen 
ions are also coagulated by it. Uh 
two articles give a thorough revic 

the chemistry and technology of 

ind include 8S reference 


"Oo 


Sources of Bitter Flavors 
In Protein Hydrolysates 


A search for the substan 


ite 


1 
pons! 


\ few have 
methionine’ 
( Dt 
Ibumin, 
ictalbumin, and 
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Wbumin 
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* 1 + 
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ubstantially, but simultane 
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YOU CAN REDUCE 
YOUR ICE COSTS 
MORE THAN 









WITH A YORK-FLAKICE 
AUTOMATIC ICE MAKER: 











If vou use ice—for shipment, storage, a food process or 





Whatever vou can cub your we costs drastically 
\ York-Flaklee Automatic Tee Maker will do many 


things for vou 







It will pro ile vou with clear, super-clean fragment ice 





ata fraction of the cost of ordinary ice. Clean? Yorkice is 





actually purer than the water from which it’s mraace 
You'll se Less 16 Yorkicee when poate kead has less shrink 


age and meltage loss since shinghng prevents air ifiltra 







tion. In processing it cools faster 
You LA Spree You ean mount a York lee Marker colt 


a platform or suspend it from the ceiling 











And you save time a thor costs, because York 
eliminates the need for h: crushing or storing. You 
make Yorkice when you 1 ‘tt and where you need it 

Your nearby York Rey tative will be glad to mrake 






a free estimate of Vour Hees and recommend the York 
Klaklce Automatic Tee Maker that will best: serve you 


... or write directly to York Corporation, York, Penna 













Fi r Small Plants 

THE YORK-FLAKICE AUTO 
MATIC ICE MAKER DER-2 
Vale up te (A) pounds a 
day f-¢-] 











tee 


I 
YORK-FLAKICE AUTOMATIC 
ICE MAKER AP-2808 











Producesupt Mon aday 
of qu cooling subcooled 
Klaktce Frozen Water Rib- 
hon Can he adapted to 










THE BIG ADVANCES COME FROM YORK 


HEADQUARTERS FOR MECHANICAL COOLING...SINCE 1885 
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PALMER 


MERCURY ACTUATED 
Temperature Indicating 
Instruments 


41/," DIAL 
THERMOMETERS 
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Spiced Apple Butter Formula 





Question—We would appreciate 
Y 

if you could furnish us with a formu 
and detailed steps in the production ot 


piced apple butter 


INDUSTRIAL 
THERMOMETERS 


Red-Reading Mercury | 
Extruded brass case ; va ean ne . boas 5 < ’ 

sh. You 

40 + 950°F verwrap over 


or Equivalent in °C 1 
os ‘ itire bottom 
ing the 


re’s a formula you < 
chrome fini rapper top-quality spiced app] 

ider, 200 ] 
pulp, 100 Ib ugar, 25 Ib.; cinn 


heat mon, 3 oz.; nutmeg, | - and all 


Ranges butter lb.; app 


carton OZ 





iling element 


if the 


RED-READING "rR " a 
Cqucl 


MERCURY 
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( 


ating 


Boil cide 


open, 


Wanner 


in an steam 


id this loss in 

uy ipph nel ic heat-seal 

thre rlapped cel 

irton’s bottom. You Concentrat 
Feteniete San n the sealing iron 50 Ib., stirring with a paddl 
A.S.1.M. and fractional m the packing table t hic 


division types merely draws th 


LABORATORY 
THERMOMETERS 5 

mniy VC! 
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permanently fix 


Thoroughly annealed 


} 
10] yh) 111¢ 
permanent 


the ( 
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} 

DACKE! 
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FOR COMPLETE INFORMATION 
WRITE FOR CATALOG 200G 


PALMER 


THERMOMETERS, INC. v tl I le, a W 
Cincinnati 12, Ohio + MElrose 1500 ] 


iX¢ 


f ordinary paraffin 
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PGRN ALLSTAR TET Ey A TT 


Re Corn Oil for Bottling 


Question-—We are planning t 
x ! 

] ) ] 
e deodorized, winterized corn oil 


] 


lad and COOK purpos' 


Ilave 


Information on the merit 


ther oils, such 
ind peanut. 
rm oil, it 

a minimum 
‘ The quan 
tity of free fatty acids in an oil 1 
considered an important index of 
uality and an indication of the effec 
of refining and deodorizing 
ns. Generally, the lower the 
acid content, the more ef 
; been the deodorization and 
the odor and flavor of the 


ore albuminous matter and 
fatty acids are now re 
] 
I 


] has a lighter color than 


moved, this oi] 
formerly. 

To be used as a salad oil, it must 
not become cloudy during low temper 
ature storage. Therefore, corn oil is 
winterized by cooling, crvstallizing out 
stearines and higher melting constitu 
ents, and filtering off the insolubl 
matter 


Trouble With Leaky Fittings 


Question--We_ have attempted to 
improve sanitary conditions in’ our 
plant by adopting tubing and fittings 
of the so-called “dairy type.” How 
ever, we are frequently troubled with 





How Would You Do It? 
Readers are invited to submit to 
FOOD ENGINEERING = answers to 
questions in this department, espe- 
cially to “This Month’s Problem.” 
Selected answers will be published, 
with credit (unless you specify other- 
wise). We pay space rates. 
What Is Your Problem? 
Subseribers also are invited to send 
in food engineering questions. We 
undertake to provide answers, free, to 
the best of our ability. We do not 
undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 
Write to Questions & Answers, Edi- 
tor, FOOD ENGINEERING, 330 W. 
42nd St... New York 36, N. Y. 
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‘How much did 
>, OBSOLESCENCE 


ya 
~~ cost you today 7 


The fastest way for a machine to become obsolete is for someone 
to develop a new machine to do the same job faster, better, and 
more economically. 

Look at it this way. Say you opérate a machine tool that turns out 
50 work units an hour. If your competitor installed a 100-unit-per 
hour machine at a price comparable to yours, his competitive unit 
cost would give you trouble. In effect, the minute he went into 
production, your machine became obsolete. 

When it comes to constant efforts to improve our product, CLARK 
pleads guilty. The quality fork truck that you bought some years ago 
may be secretly (to you) suffering from obsolescence, even though it 
is still doing the job you bought it for. It’s not hard to recognize 
obsolescence when it shows up in high maintenance costs and repair 
bills. But that’s only going skin-deep. The important thing to know 
is this: how much faster, how much better and at how great a 
savings can you do the same job with today’s CLARK trucks. 

. New CLARK Trucks to 

replace your obsolete equip- I, 

ment will step up production A 
and cut service charges s0 \ ig ae — 

drastically that they’ll soon \\" > .// a CLARK || 
pay for themselves. j | Po Sa ee { 

How much did obsolescent 
handling equipment cost you 
today? You owe it to yourself 
to know---and then to cap- 
italize on that knowledge by 
calling in your nearby CLARK 
Dealer. He’ll 
help you set up 
a profitable 
modernization 
program. 


\O} <0, 





INDUSTRIAL TRUCK DIVISION ¢ CLARK EQUIPMENT COMPANY @ BATTLE CREEK 14 MICHIGAN 
Please send Mater Handling News {| Movie Digest 
Have Representative Cail, 


| 
FIRST FIFTY YEARS | 
CLARK Bie 
EQUIPMENT one 
| 
| 


Street 


1, 


LDS 3 For more information, use coupon on last page 








| leakage from sanitary umons, particu- 

ADVANCE VE larly when handling products of low 
| viscosity. Can you suggest how. this 

: leakage can be controlled without 


losing the benefits of the sanitary, eas\ 


to-clean pipe lines 


rcOme YOu! 


DOG BISCUIT 2x2 Se SSL A Se ishing, When inserted t 
PRODUCTION FOR& << S : me Le gel pe mon during assembly, | 
BATTLE CREEK 2S zs : < LS oe ay . g — oe fini a 
DOG FOOD CoO. Bye" 


Stabilizing Dried Eggs 


Ou tion We've he ae of stabi 
vdrated whole « . How ar 
d, ane er are the ad 


a stabilized product 


ent, there are 
of stabilizing 
icidifving or 
liquid product pri 





nethod was de veloped b 
| 1 si FE ce Te nro a) \ | r } +} 

It, ADVANCE OVEN and sheeter es rit fee 4 Bp PiU , working with th 

w ibs of Miller's Kibble ¥y Bs Q)noart er Orns ‘ VEC 
acral Dice Fetes En P a Quartermaster Corps. It involve 
production for this manufactur aes / & er idifying liquid whole eggs with hy 


There's an ADVANCED-DESIGNED OVEN for these products a le i | drochlori cid to a pi of 5.5. and 
Crackers @ Cookies @ Cakes @ Bread @ Pix @ Pretzels Si te pra Irving the mixture t 
® Meat Loaves @ Baked Apples @ Meal (cracker meal ; i | moisture level below 2 percent. 
© Baked & Frocen Chicken: \ small amount of sodium bi 


bonate is mixed into the acidifi 
egos. In this way, the 


THM LG Le onstituted eggs are ina’ neutral 
range. And, when scrambled, flavor 
ind texture of the eggs are improved 


Controlled Top & Bottom Heat. ro PENAL “pee: Seer 
tion——primanly due to oxidation 

Recirculated Heat. Gases are recirculated over and under | rs gos are filled into cans imme 
diately af 


product ifter processing. Cans are then 
icuumized and gassed with a mixture 


® Direct or Indirect Fired, With gos, oil or electricity of about 20 percent CO. and 80 per 

cent nitrogen 
@ Porcelain, Stainless Steel, Aluminum Exteriors. Reason for this type of process 

is to retard bro mine. uy IS CaSs¢ | 
Our many years’ experience—devoted exclusively to the problems of oven con : ’ - 

harmful Manilla I tion between 
struction, heating, burner and temperature control, handling, supporting and 
cooling of food products—enable us to custom-build an Advance Oven—de : 
signed to solve your particular food processing problem with the greatest effi lefinitely minimized at low pil 





ind ids. Browning 


ciency within the space available ure | Is. And packing in inert 

We build ovens for drying, heating, baking, toasting and sterilizing for no primary effect on brown 

batch or continuous operation. Also conveyors and cooling systems g reaction but mav help in holding 
lary decomposition. 


idified dried eggs has not 





FREE TECHNICAL SERVICE 


proved too successful in prepared cak 


i us details of your food processing problem I 


a rough floor plan of your plant. Our engi MIXé ce moisture level in the mix 


neers will make specific recommendations, without 


obligatio mav varv from 5 to 10 percent. Thi 


moisture le idversely affects sta 
Write for Complete Literature } 








vility f the eggs. Moreover, cake 


OVEN COMPANY. mixes are not inert-gas packed 


Stabilizing dried whole eggs by the 

722 So. 18th Street, St. Louis 3, Mo. 7 a ~ “yen 25”. 
Western States Office: 11941 Wilshire Blvd., Los Angeles 24, Calif second method involves removing the 
Manufactured in Canada by Fort Engineering & Sales LTD., Montreal reducing sugar, glucose, by fermenta 
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ion. Browning is thus retarded by 
getting md of icose—one of the 
eactants. 

A definite retention of odor and 
palatability is d ted when the glu 
cose-free product 1s inert-gas “grey 
in tins. Also, shelf-life of dred egg 

greatly increased 

We have learned that investiga 
ions are under way with the addition 


pecial antioxid 
tree dehydrated « 
Encouragin 
tained through use 
hole eggs in prepared cake mix 
tact, a number of processors 


9 1 
mimercially using 
pre pared TINIX¢ 


Milk Solids in Prepared Mixes 


Question—Can you recommend the 
x 


ymounts of milk solids 


pared cake THIX¢ 


for home con ump 


fol a 
thie spray 
ommended b 


mse it produce kes with uperor 


exture. 
For donut mixes, 3.5 to 4.5 percent 
ilk solids are generally added. In thi: 
ise, the spray-processed milk is em 
ploved 
In cookies and similar product 
spray- and roller-processed milk 
lids « e used with equal result 
3ased upon the amount of flour in the 
formula, 6 percent milk solids is re 
ommended. For pic crust mix, don't 
go over 3 percent But. in this case 


non-fat milk solid 


Treating Peeled Potatoes 


Question We've been attempting 
“market pre-peeled potatoe but 
been unable to prepare a product 
will keep thi re 1 chem i 


mend? 


Answe! 


gal r¢ 

tions in certain areas prevent the 

of sulphite solutions. A waiver may 

obtained in some instances if vou 

point out that the amount of sulphur 

lioxide es sent (the actual preserving 

igent in the solutions) is small when 

compared with the amounts found in 
wines and certain cut, dried fruits 


In regard to the amount of sulphite 


GET POSTIVE GONTRU 


renee 


~ OVER FOOD QUALIT 


wit Zetacte HGH PURITY | NITROGEN 


Trade-Mork 
~ * 4 , & os 





DURING PROCESSING 


Blanketing against oxidative deterioration 
Stripping entrained air 
Drying or Dehydration free from oxidation 


Blowing feed lines 


DURING PACKAGING - STORING 


Vacuum break-back before closure 


Purging container free-space 


Broad experience gained in applying inert nitrogen to a 
variety of processes shows that nitrogen protection helps 
preserve natural food color, flavor, and aroma. reduces 
vitamin losses sharply, and increases resistance to spoilage. 
This positive, threefold protection of food quality means 
greater sales appeal. and increased profit because of fewer 
quality rejects. 

Linpe High Purity Nitrogen is supplied to the food in- 
dustry as a gas in steel cylinders, or as a liquid in tank-car 
and tank-truck lots. Stored at your plant, the liquid can 
be converted to gas as needed, or used for lightning-fast 
cooling. 

Call or write your nearest Linpe office today. Let us 


show you how to apply nitrogen profitably to Vour process, 


LINDE AIR PRODUCTS COMPANY 
Phat ile), elms), ilei, mer 4-1/9) <a, omer V 4-10), mele) ice) 7 Bile), | 
30 E. 42nd St., New York 17,N. Y. (Il Offices in Other PrincipaleCities 

In Canada: DOMINION OXYGEN COMPANY, LIMITED, Toronto 


The term “Linde” is o registered *rade-mark of Union Carbide and Carbon Corporation 
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There's nothing to compare with it! 
63% Less Weight: Of Alcoa Alu 
minum Alloy, the 1 ton capacity 
weighs only 35 lbs. Carry it any- 
where with ease. Designed to stand 
the “gaff” of maintenance work. 42% 
Fewer Parts: Long service life. 96% 
Efficient: Lifts loads rapidly with 
easier pull on the chain. Herc-Alloy 
Flexible Load Chain: America’s 
first welded alloy steel chain. 
Sealed-in Lifetime Lubrication: 
No attention required. Low Cost: 
No more than heavy old style chain 
hoists. Capacities: % to 10 tons. 


: oo 


Se at ot Fo oh el? 


The tool of a thousand uses 

for lifting, pulling, skidding, 

stretching, straightening. 

Use it vertically, horizon- 

tally, diagonally...any 

angle. Eliminates the 

dangers of makeshift 
methods. Holds the load where you leave 
OR PULLS \ \ it. Compact, light weight... the %4 ton 
\Y capacity model weighs only 13 pounds. 
AT ANY Herc-Alloy flexible load chain. Labor 
saved more than repays initial low 


ANGLE cost. Capacities: 34, 1%, 3 and 6 tons. 


YOUR LOCAL CM DISTRIBUTOR carries the CM Cyclone and the 
CM Puller in stock. Phone him for a demonstration in your plant. 


CHISHOLM-MOORE 


HOIST CORPORATION 


(Affiliated with Columbus McKinnon Chain Corporation) 


GENERAL OFFICES AND FACTORIES: TONAWANDA, N. Y. 


SALES OFFICES: New York, Chicago and Cleveland ¢ Distributors Everywhere 


ill depend upon 
processing 
and stor 

to hold p 
mec week at 


that 


increasing the dip 
trength of the 
I lowever, tronge! 
iit may idversely affect 
f the potat , 
ther method has been 


+ 


Immet! the potatocs in 0.5 

t tions of both citric acid 

nd dium 1 for the sam 

ngth of time. You must be cautioned 

r too much citric acid, 
will “‘leak’”” (lo 

COTALC 

treated, pre peeled 
wet-strength 

lined with 


event us i 


Considers Coding Packages 


Question—We are planning to 
MLAC( ode mark: on all of our pat k 
wed product Included are those 


T 
: ] 
packed in glass containers, cartons. 


ind cellophane bags. Can you suggest 
eg 
mechanical means for doing this? 


\nswel \ssuming your — glass 
ked items have spot labels, you 
ipply perforated or printed marks 

m them prior to labeling. Machmes 
we available for perforating or print 
ing labels at a1 ipid rate. In fact, one 
machine and an operator usually can 
upply veral label We do not 
of a practical method of apply 
marks after labeling and still 

them « ime spot ea h 


tons are a little easier to mark 
ma production line. Generally, the 
irtons pass through a carton former 
ind sealer, where the mark can be 
printed by means of a printing wheel 
mounted on the equipment. The mark 
in be located with fair precision and 

vithout additional labor 
Coding of cellophane bags may pr« 
ent quite a problem. Of course, a 
mark can be hand-stamped on each 
bag prior to filling, but this method 
entail additional labor charges 
other hand, automatic imprint 
of the finished package on a pro 
tion-line basis cannot be achieved 
vithout additional labor costs because 
kage 1s not as rigid as carton 
st mmipromuse is to 
print the mark on bags before 
m. ‘Phe machine, however 

Lo 4 d be 


of sk MA 
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The Modern Food Container! 


# gfe tee weer: 


Feat-Sealable 


| VISKON | IS ECONOMICAL! 


Gives top performance where a “breather’’ 
type package is required— at little cost. 


| VISKON IS HEAT-SEALABLE! 


Generally, VISKON seals at between 350 
and 500°F, corresponding with dwell time and 
jaw pressure, 


| VISKON IS STRONG, DURABLE! 


Holds its shape, yet is soft and flexible. Has 
exceptionally high wet strength. 


BIFIULG 1's rasteuess: 


It’s non-toxic, completely sanitary for use as 
a food container. Lint-free and non-raveling. 


VISKON faci" 


—another product to fit today’s needs by 


THE VISKING CORPORATION 
NORTH LITTLE ROCK, ARKANSAS 


— finding wide sueeess as an 
individual coflee bag due to its many fine features 


FOOD ENGINEERING, JANUARY, 1953 


VISKON nonwoven fabrics offer a new product for pack 
aging where porosity, product breathing, absorption, 
diffusion, infusion and wet strength are needed. VISKON 
opens up new and better ways to present your product 
to the consumer. Already VISKON has proven a success 
in coffee packaging. VISKON is suitable for packaging of 
tea, dried food, spices, ete. 

VISKON Is made of gayon and cotton fibers bonded with 
cellulose... can be safely used in connection with foods. 
It is non-toxic, tasteless, odor-free, lintless and com- 
pletely sanitary. 

VISKON is available in mill rolls, tapes or sheets in a 
wide variety of weights and grades of either cotton or 
rayon fabric. Investigate VISKON today for your food 
packaging problems. Mail handy coupon below for addi- 
tional information and samples ... do it today! 


THE VISKING CORPORATION, Dept. FG 
Box 72 North Little Rock, Arkansas 
Please send more 


information about 
VISKON for use 
as a product con- 


fainer. 


For more information, use coupon on last page 





ration than the one mentioned for 
pot-coding labels for glass containers 


when they freeze mac hain will cost more and labor 


ts will al run higher 
TELLING’S SEALTEST ICE CREAM!) 900 3 
ing cellophane bags that are t¢ be 
Attachment are 
caling unit 


it + 4 HH BY 


de mark at the tne 
made The required 
de mark may indi 
micthod is a iti 
im imprinted mark locate 
ewhere on the bag 
Of one thing you may be sure. You 
good company since man 
eading food processors are insisting 
Ipon id pting a c mplete coding 
tem. Advantages in freshne cont 
1] 


hooting f 


Making Dressing Continuously 


Question In manufacturing salad 

sing, we use a Starch-vinegar mix 

that is made batch-wise. We su 

nd a weighed amount of dry starch 

a measured volume of cold wate: 

id then add this slu with mixing 

1 hot dilute vinegar solution. It 

to check acidity ot each 

vinegar batch } an operation 

that we would like eliminate \ 

Ice Cream i t household nam | more serious drawback to this me thod 

Ohio. The Telling Ice Cream Company 


. | is the necessity of cooling each batch 
National Dairie is one of the old timers | 


At " n it’s Vilter that’s the 
1916 Vilter horizontal 


of starch-vinegar mix in a jacketed tank 

equipped with agitator. This opera 

aia tion is not only slow, but it requires a 

Pelling number of coolers to synchronize with 

Vilter still means refrigeration in the Telling plant | other process¢ Can you furnish u 

ur old horizontal machine lave been with information on a prac tical meth 

Vilter compressors, and other | od of making the starch-vinegar slurry 
mmpressors and boosters hay been added as on a more nearly continuous basis 

pacity has been inc d. Now n are An 

Vilter compressor 

i Vilter VMC Booster, and not counting the old, 

ible horizontal. Nine Vilter air conditioning 


he hardening root 


wer—lortunately, equipment 
now available to accomplish prop 
tioning and heat-transter operation 
m a mechamzed and streamlined 
is 
to Vilter when a plant stays with | It should not be difficult tc propo 
Vilter refrigeration and replaces old Vilter equipment | tion water and strong vinegar stream 
with new after it has lived its long eful life to produce 1 weak vinegar of the de 
1? Lower operating and maintenance costs, ired = acidity Flow of water—the 
tine, almost entire freedom from failure reer volum« can be metered. ‘This 
ord 1s in the books of thousands of plants to prove it ow can then be used to control the 
The Vilter Distributor in Cleveland is L. R. Kiley How of vinegar by positioning a throt 


valve pneur ically or electri 
Write for Bulletins 101, 202, 903, 110, and 017 pneumatically or electri 


If this does not control the acidity 


Way to) proportion the 


Your nearby Vilter Distributor or Repre 
sentative will be glad to show you how vou might consult manufacturer of 
you can save with Vilter. Vilter knows instrument They might suggest u 
dairies and ice cream plants Ing pH, conduc tivity. or de nsity mea 
uring instruments to control the throt 


tling valve on the vinegar line 
REFRIGERATION and AIR CONDITIONING ee ee ee ee 
THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS. liquid Is fo Use accul itely controllabl. 
Air Conditioning « Ammonia & Freon Compressors « Booster Compressors « Baudelot Coolers « Double Pipe positive displacement or proportioning 
Coolers + Blast Freezers « Evaporative & Shell & Tube Condensers « Pakicers « Pipe Coils « Valves & Fittings | pumps After proportioning, the two 
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ie ee  U 


LE ey ter eer ee 9 


Stainless Steel Castings 
meet any need for Cleanliness 


a 





Note the clean, sound, fine-grained considerations 


Here’s New Data on appearance of the Allegheny Metal Allegheny Metal castinys are pro 


sanitary fittings shown above, in the duced by methods specially developed 


ALLEGHENY METAL “as-cast” condition. Dhey’re typical of to protect uniform quality and guard 


the wide variety of stainless steel cast ivainst defects. You'll tind them su 


in Various Industries ings we produce for the chemical perior both from. the stand poin ol 


Available now—in- processing, food, dairy, beverage, oil, machinability and soundness. @ L 


formative booklets on paper and textile industries, ete. quote on your stainless casting re 
Allegheny Metal in the wherever the purity and quality ot quirements iny shape ind any $12ze, 
Chemical, Petroleum Re- ; : 

products must be maintained, and from a few ounces to 5000 pounds 
fining, Brewing, Meat 5 : t 

T . . 4 4 v / i a 

Packing, Dairy, Food where ease of sanitation and assurance Allegheny Ludlum Steel Corporation, 
Processing, Hospital and of long, trouble-free service are prime Henry W: Oliver Blde., Pittshureh 22, Pa 
Laundry Industries 


others in preparation. 


dasoateteldin which | YOU Can make it BETTER with TM M2. 
eign patra b 


you are interested. cA, 
ower] Allegheny Metal <--- 
7 nee 


ai 
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uniform 


teoy 


ae |. 
proportion 


nT d her totore 
combining thi 
| ratio 


uftomati ( 
| 


| not I NID 
tank is required to a re uniformity 
of the mixture to be 1 to the heat 
exchange unit 

While it is evid it continuou 
roportioning 1 iltogcther po ible 
vith known devices, the instrum 
tanks, and pumps required may some 
what reduce its attractivene t might 
be well to start modernizing by adding 
dupli ite of vour ¢ 
nd mixing faciliti ind then operate 
WO S¢ ilternately to prov icle 
uninterrupt flow 


X 


ting measuring 


al 
tarch-vinegat 
vater mixture of controlled compo 

tion i continuous | 
; Now to vour heat-t 
\\\\\ \ Ex r this part of the 
WH 7 


matey 


‘ 
i\%) 


icat-exchanget 
insfer problem 
rit: i } | process vou will 

Han aivrnaticath 
LEAL wutomaticall 


‘ CON 
olled. y-to in unit for heating 
th mixture 
se Fs 
t r ind wire mi 
yer é 


mperature where 
ch will take place and 
cooling it to 


hydration of s 
yript tg floor 
oaleensits ‘t before Us is then for immediateh 
. brush 
ture om temperature 
Another Fullergript brush after 2 sweepet: fer 10 months 
i 
prush : 


hl ot 
Ss 
times 45 long 4 
5 


heat-exchangers 
. he 1S 
years, 9 months of service. This B San 
special, short-trimmed, crimped- 


rrenth , c ' loved 
ervis ec } Jasts . 
$ y brush 


ar 

for continu 
the ordinal 
wire brush was used to remove a Cc Note qhat 


worn dow® 


LOUF 1 us d 

Ack x} br h h as 

: there is no 

‘ , 


x 7 
Ss sedding, 
\ ot material ‘| 
ance 
evia?e 


y 
war Nn E- 
1 se bac king or’ F 

00 


thin layer of wood from a grease - 


soaked floor. 





Users of power-driven floor sweepers consistently emphasize the 


longer brush life, the improved sweeping efficiency and the saving 


of man-hours with Fullergript brushes! Write us for information. 


inder, hot water 

under auto 

ntrol. serve 1 

IVISION tim. Water is satis 
DUSTRIAL D 

ue 1 in the coohng evlin 

tant not to chill 


rch vereh ind make it 
nie "Phntetype, Walker Wal 
, ( 


Cc } it 


Hi 





I nce i mp 
(It home... in busines, Too yi “ae 








THE FULLER BRUSH CO. @ INDUSTRIAL DIVISION @ 3640 MAIN ST 


1IS¢ mn ll ed How 

: f 4. enna 
‘® HARTFORD 2, CONN. embDly, necessal 
For more information, use coupon on last page FOOD ENGINEERING, 
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It’s ready NOW! 
Yale’s new 


Warehouser 


Here’s the narrow aisle straddle- 
type truck you've waited for... 
more efficient—far safer—thanks 
to new improved YALE design. 


ELECTRIC POWER—anc power to spare! There 

most no warehouse job that cant be done more 
efficiently and at lower cost with one man an 
the remarkable, trouble-free Yate Warehouse: 


SHORTER LENGTH AND ROUNDED REAR END allow: 
right-angle tiering in aisles 6’ wide or less... doul 
ling tripling your prese nt storage fac ilities with 


out a cent of costly construction or remodeling 


LIGHTER WEIGHT—The Yate Warehouser is pertect 
for use over low-load capacity Hooring...in ele 
vators and on ramps...any place in older. unre 


inforced buildings. 


SAFER SCIENTIFIC DESIGN place s controls im centes 
of truck for driver protection .. provides a single 
hydraulic lifting cylinder for tar better visibilits 
.. vives never-failing “Dead Man” control that 
applies brakes and shuts off power the instant 


operator leaves truck 


Yes the YALI Warchouser is. the practical 
money-saving answer to your modernization 
program. If you are considering new construc 
tion or the remodeling of your present storage 
facilities, consult with Yas learn how thi 
new, improve d truck can he Ip you get more use 
from every square unit of storage space a 5 - 
J Sq scsi b PON TODAY 
iL THIS cou" = 
A\ ro ts pept. 461 
facturing S"" 5, Pa 
Manu phila. 19 


¥ VAL ae os ‘ and Wald path ite antative | ll 
a evelt DN pe aa lo ‘ 


MATERIALS HANDLING EQUIPMENT 


*Registered trade mark 


a 


Gas and Electric industrial Trucks © Worksavers ® Hand Trucks ® Hand and Electric Hoists @ Pul-Lifts 
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high-pressure typ 


pf 4 11 DI , I ‘bah uly I l ¥ 
Exciting flavors Cl dak ee 
narrow passages far exce the work 

h f d ° ing rate of the conventional dairy-type 

are t e oun ation tal it exchang Dy the sd 

f AE Tied h a ‘ re. Satisfact " iat shienee 
or exciting sales | ae chee etarg: potion aie 

tvpe pump. 
yp that you consul 
manufacturers ieat-exchangers of 
the types mentioned. Make certain 
that v ully understand details 
ipacities 
sacra ed. On thi 
of the enti 


oper size and per 


Going About Making Yogurt 


Can vou furnish us with 
imation on the comm 


ration of 


lophilu 


byt | 
MMO 


Idi lactis, La 
ind Thermoba 


mt 


COSMO Flavor Line 


DOLCO” 5200 Flavor Line 


DOLCOTT” Hard Candy Flavors 


Nat extractive ‘ tified with thet 


ia} 
Vv 


MICROMUL Flavors 
Espe y designed f 


t 


AP-RO-PO Flavors 


incubat 
mtomatically main 
| After approx 


DODGE & OLCOTT, INC. ae dae ee 


| ! iaracteristi Moe ustare 
ISO Varick Street + New York 14, N. Y. ati a Te 


ESTABLISHED 1798 
x nutty flavor 


SALES OFFICES IN PRINCIPAL CITIES 


ESSENTIAL OILS © AROMATIC CHEMICALS © PERFUME BASES e FLAVOR BASES e VANILLA icidity forms. 
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Revisions by Model 


Continued from page 93 





other, particularly respecting the fac 
tors of up and down distances and po 
sitions of the various equipment and 
connective elements. 

lo remodel this building while op 


erating meant that floor space had to | 


be cleared by removing equipment 01 
suspending it from ceilings—then new 
reinforced concrete columns and floor 
could be poured. Following this would 
come set-up of equipment—installation 
of the new and the retained machin 





| 


ery on permanent foundations. ‘Then | 


resumption of production and on to | 


1 simular procedure in other floor 
ireas. 

It was soon obvious, in the com 
pany’s first approach, that things were 
much more complicated than origi 
nally conceived. Because of need for 
uninterrupted production, all steps 
taken had to be sequenced ind syn 
chronized with the 22 unit operations 
taking place in the millhouse—and each 
hange had to be held in the realm 
of sound engineering. Yet all this had 
to be accomplished with a limited 
number of technical people, since the 
company, like so many others today 
is plagued by a shortage of enginecrs. 


Into the Third Dimension 


But then it occurred to the execu 
tives that some new, vivid way of 1 
flecting developments in the project 
had to be. created—something that 
both operating and technical men 
alike could “get their hands on” to 
actually try out new ideas. The answer 
they hit on was a scale model of the 
millhouse, along with a full comple 
ment of scale-size machinery, enabling 
miniature “‘drv running” at the whole 
job 

lo permit secing inside from top to 
bottom, the model's floors and build 
ing columns were made of transparent 
plastic. ‘This allowed the planners to 
more quickly locate machinery, piping, 
pumps, and other machinery 

Completed, the model proved ex 
ceptionally versatile for shuffling units 
to depict the modernization program 
it any point in its development 

It has paid for itself manvfold. Al 
ready, for example, it has saved mor 
than its cost in preventing installation 
miscalculations in flow-lining units. 

\s one project engineer pointed 
out, “When you're dealing with stain 
less stecl—used almost universal] 

it doesn’t tak 
tine miscalculatio 


] 1 
ile model 


End (Resume reading on page 


} 





This NEW Bulletin 
Will Help You 
Solve Your Dust 
Control Problems 


i 


Fb 


| = 
a 
a 





TELLS HOW THE 
DAY “AC” 
DUST FILTER 


WILL FIT INTO 
YOUR OPERATION 
MORE EFFICIENTLY 
AND ECONOMICALLY 


“A Continuous-automatic cleaning with 
never a shutdown for shaking or 
rapping 

Fd 

More economy in space, installation 
and maintenance costs. Recovers 
valuable product 


Unsurpassed for keeping the plant 
clean and sanitary 


We've checked only three of the out 
standing ads intavesyvyou vetina DAY 
**AC Dust kilter there are many 
more especially desirable tor handling 
dust pes liar to food processing 
That's why we've compiled Bulletin 
No. 528 which will give you al! the 
facts and figures on the operation of 
this highly efficient Dust Filter show 
ing why itis so applicable to the Food 
Processing Industry. The bulletin also 
shows how DAY engineers can help 
you toward the solution of any food 
’ : processing dust problem 
a We want you to have the complete 
story, and a request on your letterhead 


any 
- will bring it to you. Simply ask for 


he DAN Com 
Bulleun No 28 which contains Com 
plete detailed information on DAY 
‘AC Dust Filters, a Dust Problem 
Analysis Sheet for your convenience 
in making a dust check in your plant, 
and information on other DAY air 
handling and air cleaning equipment. 


817 3rd Ave. N. E., Minneapolis 13, Minn. 
IN CANADA: P. O. Box 70D, Ft. William, Ontario 
Branch Plants in Ft. Worth, Buffalo and Welland, Ontario 
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WYANDOTTE 
PRODUCTS 


Whe re 


factured or proce sed 


ver food products are manu 
in bakeries 
contectioneries dairies 


W vandott« 


have proved most efficient 


brewerles 
CHONCTICS cleaning 
product 
and effective in 


tandards of 


maintamimg high 


sanitation 


Just as important, years of experi 


ence have enabled Wyandotte to 
greatly reduce the number of prod 
ucts needed to do your complete 
sanitation job. This cuts your costs. 
valuable storeroom 


Saves space, 


avoids confusion! 
Let a Wyandotte service man help 


vou plan your cleaning program 
He's familiar with equipment clean 
my, germicidal treatment and ve 

He will help vou 
‘all Onl 


velo 


eral plant cleanimy 
without cost or obligation. ¢ 


him today Ol mal thre COUpOl 


Th Wyandotte 


- CHEMICALS 


Wyandotte Chemicals Corporation 
Wyandotte, Michigan 


Please send data on the following 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


Useful New Books « 


Government 
Publications 





Vitamin E Expounded 


ED BipLiocRAPHY OF VITA 
i. I. Published by Distilla 

| Rochester 3, 
National Vita 

150 Broadway, 

, 8ty104 


Vs. Candy-Plant Explosions 


PREVENTION OF Dusi1 
IN CONFECTIONARY MAN 
PLANTS Published by 
Protection A 
St Boston 


CODE FOR THI 
LOSIONS 
LURING 

n.. 6UV 

10, 1952 

Price 251 


, paper 


iccident 

vered, too ir 
take in building construc 
underestimated are plant 
ind concomitant r 


| inline pons) 


] ] 
liti ol mplover and emplovec 
sii t I 
1iK¢ 


Re Pectin Components 
By Z. I 


Interscience 
h Ave., New 
1 


61x inl 


Pur Prcric SUBSTANCES 
Published 
Inc., 250 1 


chemistry 


manufacture, 


FOOD 


ENGINEERING, 


place in sugar, details on its employ- 
ment as an emulsifying agent in salad 
dressings and mayonnaise, and facts 

products, fruit 
to mention only 


use in dairy 
, and wine 
few application 
\n excellent work for laboratory o1 
plant men concerned with pectin ex- 
traction or utilization, it is authored 


by Z. I. Kertesz, member of the N. Y 
State Agricultural Experiment Station, 


Industrial Relations Text 


CONCILIATION IN ACTION, PRINCIPLES 
AND ‘TeEcHNIQUES. By [’ward Peters 
Published by National Foremen’s In 
stitute, Inc., New London, Conn., 
1952. 266 pages; 54x8 in., cloth, Price 
$4.50 

Cyrus Ching’ 

Ihe mediator is 


observation — that 
1 bridge between 
the parti .’ is well-recalled in 
reading this text on relation 
Phe value of a third party——the arbite: 
in settling discordant disputes set 
harp focus in the illustrative case his 
ented in the text 
d, the 
management, ne 
people, ind 
working techniques of current colle« 
tive bargaining and conciliation prac 
tice These apply to strikes, dead 
locks, py vlc opinion, loyalty, and a 
of intangible factors 
lume—and a 
tough hide—a conciliator 
should find his task easier. Informa 
voluminous and highly interest 
stand 


labor 


goal here is to give 

eotiators, labor rela 
? 

concilator 


tion inside 


number 
Equipped with this vo 


NOVIC( 


tion 1S 
ing from the “human factor’ 
ont 

The author with the 
State Conciliation Service 


| 
California 


“Specialized” Soybean Story 


[ue Soypean INpusrry. By Ray A 
Published by Univ. of Min 
Minneapolis 14, 1952 


pages; 6x94 in., cl Price $5.00 


, 
Renlet 
| 


ind inde XC 


1 


pecialized 
or its basi 

growth in 

Minnesota 

of last to develop a 

its dollar value 

1940 to from $76,000 


7 OND 000! 
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We are contributing to the na 
gram by pr 
of our ain 


OKIES 


tion s defense pr 
viding a large t art 
creased production facilities 
building precision armaments. 


for 











CIGARS 
CAKES — co: 


S- 
gTEAK 
EYE DROPPERS 


Dirt Ridders Discussed Rei. 
DETERGENTS: Wuat THrey ARE AND ae ¥ oe siih-fos 
NGS 


War They Do By Dr. Donald 
Price Published by Chemical Pub 


ceed to de CTIDG 
nd cvaluate them on thei 

to banish such ill-placed matt 
| Su pie, ind ncise, the 

work does much to bring to light th 

cope and nature of detergents. It i / 

technical in that it reveals the chem 

istry. of the variou urtace Vv WHICH PRODUCT eee 

j 


gents. Also, it illuminates the mec f 
wae | would you like to package 


inism of their action in- re 


water hardnes d \ ing 
vet surface o’ 
re given full : ' BETTER 
' o 


Industrial detergents 


treatment he bool ludes with / 
i note on the future of these cleaning | a “ CHEAPER 


iwents, 


oakte Prada ne | NING | @ ASTER. 
Legal Angles on Fluorine | ‘ | 
| ) ats Speeds of 3 Uniti per Second / 


I LUORIDATION OF MuNicrpart WATER 


SuppLY—REVIEW OF SCIENTIFIC AND 
Aspects. Published by Na 
| , Pd Solid or fragile 


*13nGoyy 

NV1132siw 

GIBVA LOL 
anv Awa!SOH 


“ey 
sNOg 


revular ofr irregular shape ‘ single 


L.eGal 
tional Institute of Municipal Law Off 
ers. 730 Jack on PL NW. Washing ¥ or multiple products per unit. It makes no difference to 
tom 6. $052: G2 oan Prine $200 ; ; the automatic, continuous feed, high speed operation 
' ‘ of the Campbell Wrapper. You achieve 
\ctual ind potential Automatic feeds, 


wren dis 


important 


savings in labor and materials, too 
, permit ome person to tend several 


in many cases 
And, boards or stiffeners need only be used 


} Forouwnd yy 
fig und, pis machines 

Pa : if desired! Machine wraps all modern packaging 

, accurately postions 


materials and films with equal ease 

pre-printed identifications and provides a full range of 

TUBULAR wrapper closures crimped, flared, folded glue 
= or hermetical sealing. Send us a sample of your 


product for a detailed report on how the Campbell 


Government Publications 


| ONIATE ( 
BEVELED SIDES 


> 


New York 

office 

55 West 

Loapinc Our Derivery TRucKSs 01 42nd st ~SHARP I 

apne . ro ; f 

I RODUCI \ HOLESALERS ( S) D pt. | v7 Manvtecturers of Aniline ond Gravure Presses, Folders, intertoiders, 

of Avcriculture. Report No. 15 Price x We te for Leminotors, Woxers, Embossers, Slitters, Sheeters, Roll Winders, Pock- 
- . i illustrated eging Machines, Crepers and Tissue Converting Units, 


Sc. Describes six methods of loading brochure 


Wrapper can improve and speed up your packaging 


PREPACKINE 


\N Anarysis oF Some Mernops o1 
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(Advertisement ) 


With This NEW Improvement 
Niagara No-Frost Method” 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice COMPLETELY 
OUT of your cooling, chilling, freezing or cold storage. 

It uses Niagara No-Frost Liquid Spray to keep frost and ice from 
gives you, automatically, with no 
defrosting, and full capacity NEVER cut down by ice building up 
progressively on refrigeration coils. 

Now, a NEW design No-Frost 
principle, takes away moisture as fast as it is condensed by evaporating 


ever forming. It refrigeration 


Liquid concentrator, using a new 


it at low temperature — not boiling it away at high temperature. It has 
14 times the capacity of the old method per dollar of investment — 
one concentrator will handle a battery of high capacity spray coolers. 

This gives you more refrigeration at lower cost; less machinery in 
less space. You operate at high suction pressure, saving power and 
wear and tear on compressors. 

The extra capacity and lower cost both for equipment and operating 
makes this method advantageous for every type of refrigeration use 

both for freezing and for moderate temperatures—for large “live” 
loads as in meat chilling or in fruit and vegetable pre-cooling — for 
rooms that are filled and emptied of product daily, such as milk 
rooms and terminal storage warehouses. 

You get true trouble-free refrigeration No brine ... no salt 
solution ... no dirt . . It is entirely clean; you get rid 
of dirt and odors. You reduce both equipment and operating costs. 

For complete information write to the Niagara Blower Company, 
Dept. FI 405 Lexington Avenue, New York 17, New York. 


- no mess. 
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COMPRESSOR CONCENTRATOR NO-FROST SPRAY COOLER 





A simple method, easily maintained. Saves a third of your 
refrigeration cost. Ask for Niagara Bulletins 118 and 119. 
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yut, analyzes comparative eficiency, 
ind reports direct costs by each 


method. 


U. S. Govern: t ORGANIZATION 
MANUAL, Revised July 1, 
742 pages. Price $1.00. Annual 

ll Government 


execu 


rnment publications, and 
wxiliary material 
CONVERSION FACTORS AND WEIGHTS 
sND Measures FOR AGRICULTURAI 
Coxrmopiries AND ‘THErR Propuctrs 
Production €@ Marketing Admin., 
USDA. 96 ] Provides umform 
mi factors in handbook form, 
ing Aug. 1947 document of 


AGRICULTURAL QOutTrooKk REPporTS. 
Bureau of Agricultural Economics, 
USDA. In connection with 30th An 
nual Agricultural Outlook Conference, 
Department has issued statements and 

bications giving text and tabular in 
ommodi 


yrmation for all agricultural « 





T'hese recently issued documents are 
available, at the prices indicated, from 
the Superintendent of Documents, 
Government Printing Office, Wash 
ington 25, D. C. When no price is 
indicated, the pamphlet is free and 
should be ordered directly from the 
Bureau responsible for its issue. 





Peanuts AND THerr Uses ror Foop. 
U.S. Dept. of Agriculture, Report No. 
16. Price 45c. Discusses commercial 
food uses of these nuts, along with 
tatisti i] inaly es 


Matvertars oN Water Por 

U.S. Public Health 
Service, Publication 243. Issued 1952. 
A repr ] 


presentative bibliography 


End - 
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Cleaning Pipelines 


Continued from page 86 





36 min. (Table IV). The 

g was 419 min., or 6 hr. 59 min., 

milk lines and 157 muin., or 

min., for the shorter length 
isteurized system 

No attempt was made to rate the 

determine the time 

quired to do a specific 

in cleaning crews, fre- 

which the complete 


workers or to 
that should be 
ob. Changes 
quency with 
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breakdown of the pipe lines was cat 
ind the fact that the work 
peed up the cleaning proces 
when being observed, are some of the 
tactors that may influence labor an 
alysis 
Auxiliary Use of Solution Tank. A 
further application of the 
tank as a labor-saving device was ob- 
tained after some of the rubber parts 
f the —— filler were found to be 
1 with a thin fat film that was 
ponsible for occasional coliform 
contamination. It was suggested that 
the filler valve rubbers and vacuum 
cal rubbers be wired together and 
into the cleaning tank and 
throughout the entire clean 
climinated almost all 
labor formerly re 
quired to hand-brush and clean the 
114 rubber parts from the two fillers. 
Che high temperature and the alka 
line detergent effected a rapid removal 
of all milk residuc 
parts, and a marked improvement in 
both physical and bacteriological con 
lition was noted. Separator disks also 
imilar man 


ricd out, 


Cl Tidy 


dropped 

ft thr TC 
ing cycle. ‘This 
of the time and 


\¢ been ck ined Im a 


To Summarize 


Recirculation of a balanced, highly 
ikaline detergent solution containing 
relatively high levels of wetting 
it 170 deg. I’. appears to offer a pra 
t a effective method of cleaning 
mitarv stainless steel and glass pip 
Although they 
iIntages 


went 


ing in the milk plant 
pre ent OIC play l iI di idly 
glass lines appear to be somewhat 
casier to clean by recirculation meth 
ods than stainless steel lin 

During the study, bacteriological 
condition of the lines of sanitary pip 
ing ¢ leaned by recirculation has 
excellent at all time ind appears 
definitely superior to the bacterio 
logical condition of lines cleaned by 
onventional method 

Lines should be sloped so as to be 
elf-draining This facilitates rapid 
draining of washing and sanitizing so 
lutions, and it avoids milk standing 
for long periods of time in “dips” or 
uneven portions of the piping svstem 

Phe automatic circulation equip 
ment developed in this study was un- 
usually effective and required a mini 
num of attention It : suggested 
that recording devices be included on 
uch equipment to ener per- 
onnel in supervisit he cleaning 
cle and to a 
carricd out 


been 


tT C the pl ( iS 
propery 


d from the 
washing 


should be remo 
valve seat ter the 
tion is circulated and each valv 
valve scat “ae ul 
itized, preferably 
solution. 


hed clean and then san 
vith quaternary am 
monium 
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No broken bottles here 


TRAFFIC moves right along here 
—no jams, no bottlenecks— 
thanks to the three little boxes 
hooked up to this conveyor chain. 


They're Oakite Lubricators, and 
they’re filled with Oakite Com- 
position No. 6, the 
lubricant that stops bottle break- 
age by reducing gate pressure. 
Leaves no gummy deposits on 


wet soap 


chain or bottle bottoms, actually 
cleans the conveyor as it lubri- 
cates. Reduces drag, helps hold 
motor burnouts to a minimum, 
Cuts power costs as much as 
50%, out-of-service time as 
much as 90% 


Oakite Composition No. 6 is 
just one of Oakite’s conveyor 
chain lubricants. There’s Oakite 
Composition No, 12 for hard 
water areas—Oakite Soluble Oil 


THE OAKITE LUBRICATOR 
Solution flows through 
drip tubes onto chains 


1953 


OAKITE CASCADE LUBRICATOR 
Solution sloshes over chain 
as it moves over the roller 


for conveyors that operate under 
freezing conditions, 


The Lubricators? They’re loaned 


free tousers of Oakite Lubricants, 


There’s one designed for every 
conveyor—bottle, case, flat-top 
jar: designed to keep the solution 
flowing, keep your conveyors 


gliding right along. 


FREE HANDBOOK tells how to 
get better lubrication, Ask your 
Oakite Service Representative, 
or write Oakite Products, Inc., 
27A Rector St., New York6,N.Y. 


pure INDUSTRIAL Cikay, 
ete 


OAKITE 


ct 
“Are, av! 
' » a 
ALS» mernoos* * 


OAKITE DRIP TANK 
Pre-mixed solution drips 
through pel-cock 


For more information, use coupon on last page 







































































































































































GRINDING 


GREEN BONE 
for 


DOG FOOD 


(;reen including lez 


passed 


Rietz Prebreaker 


duction to 


bone 


hone rib sections, 


through the 
tor preliminary re 
Zz then 

RID-18-1) Rietz Disinte 


like 


ninus particle si/t 


through an rator 


grinding to hamburver consistency, id 


lox food 


Capacities from 2000 to 
mone, marrow 


meat and fat 


tantial savings to dog food processors 


4000 Ibs. per he 


simultancou 







































































RIETZ PREBREAKER 
H.P. for 


inclusion 


with final 


eal tor with 
mur obtame 


Carind 


ly and affords sul 


is Neoprene and Teflon 

been left in pla e for ex 

led ods of time When re 

wed, the bacteriological and physi 

ondition of the appeared 
llent 

are Con 

during the wash and 

is recommended that 

ipphied through the 

restricted 


the recir 


opening 
ulating 


k mung procedur 

one-fourth as 
] g hand 
mbling of the pipe 


for free technical literature covering the above imstallation 





Equipment for the food and chemical 


Rete MANUFACTURING CO. 


Santa Rosa, California 


Wherever cleanliness is a factor. 
fruits and vegetables, in the manufacture 


of biscuits, crackers, bread, candy and cheese 


. sanitary, Suprene Belting is always 
in demand! That's because it’s so easy to 
keep clean! washes like new 
with steam or hot water. 

A superior cotton duck belt, Neoprene 
impregnated, it is highly resistant to 
the corrosive action of fats, greases and 
fruit acids. Odorless, tasteless and 
waterproof, Suprene Belting offers years 
o1 safe and sanitary conveyance. 
Available in a variety of plies and 
four styles to meet all your food 
handling requirements. 

Send for Bulletin 20. 


@ 6639 
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For more information, use coupon on last page 


SUPRENE 
BELTING... 


Likes Having 
lts Face Washed! 








53 Pork Pi, N.Y. 7 © 300.6 W Hubbard St., Chicago 10 
Factory: Easton, Pa. 
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measure to the 
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plocessing WITH GA: 


Fast, uniform roasting is assured \ 

battery of 9 Gas-fired bateh roasters, which 
has anannus! utputol 9 00,000 pounds, 
Gas does thi- roy uniformly, CCOMOTILL ally 


and dependably, 


10 27-1 88538) (€ 


Gas burners ehar Hickory sawdust in this 
3-story smoke house to generate aromatic 
smoke for curing and smoking of hams. 
Gas is the ideal fuel for food processing 
beeause Gas is clean, eflicient, and affords 


precise temperature control, 


VARIETY BAKING 


Versatility of Gas and Modern Gas Kquip- 


- evident in volume variety” bak- 


ev of rolls. breads, cakes. pie ete. Pre- 


se, automatic temperature control for 





perfect baked good ] available with 


dependable ( vaS,. 


FOOD SPECIALTIES 


These immersion tank units used for blanching 
nuts are typical of the Modern Gas Equipment 
available for special food processing. Wherever 

is needed t oee foodstuffs. you will 
find that Gas is » dependable. clean. economical 
fuel to use. Get the facts al \S today, from 


your Gas Company Rey 








AMERICAN GAS ASSOCIATION ¢ 420 LEXINGTON AVE... NEW YORK 7, N.Y. 
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NEW! More powerful engines! | NEW! xtra-powerful brakes! 


Stop easily on steep grades, fully loaded. Super- 
safe brakes give silky-smooth braking, reduced 
“ igus efed driver fatigue, greater load protection .. . new 
Dodge dealer’s today. A total of 7 big, rarin P increased stopping ability on 1- through 21!.5-ton 
to-go engines, including 3 brand-new power \NCzs trucks! PLUS Dodge’s oversize braking surface 
with Cyclebond linings. 


A parade of power! See the new 
Dodge **-Job-Rated” trucks at your 


plants with high compression ratios and higher 


horsepower, greater cooling capacity, increased NEW! i j j 

a tea ‘. : Truck-o-matic transmission! 

displacement, twin carburetion available on Sepals. : 

larger models. Plus famous featu ile. dartne New Truck-o-matic transmission .. . available on 

arge ‘1S. S li JUS % ‘eS sec § | 2 ‘sé 9 
re im itures Like ring 1,- and %4-ton models of Dodge ‘*Job-Rated 

pistons with chrome-plated top ring, exhaust eS trucks ... saves shifting, cuts driver fatigue, lets 

valve seat inserts ewe. you rock out of snow, mud, sand. Only Dodge 

a _ ‘ ‘287 offers. shift-free Truck-o-matic! PLUS famous 
In addition, the new Dodge trucks offer out- fale 4, gyrol Fluid Drive, to lengthen truck life, protect 
standing new brakes, new no-shift transmission, your load. 


and over 50 other new features. See yvour Dodge N W 
et a | 
dealer for the biggest truck buy on record az E ! Over 50 features! : 
; 50 ways new! Reinforced cab construction, im- 


proved exhaust system, extra-capacity radiators. 


ton through 4- ANEW. a ‘Tinted glass, heaters with stepped-up heat output 


available. PLUS moistureproof ignition, high- 


Fora + fits the job, see the =e torque capacity starting motors, and other de- 
io t - pendability features. See your Dodge dealer. 


OD GEvbkae TRUCKS one22% 
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KEEPING UP WITH THE FIELD 


Technical News Washington Highlights Economic Trends Labor Developments 








New Spice-Color Tes Supreme Court Decision Upsets 
| Piant Inspection by F&DA 


; ‘ ( ! aie l | neemmed 
of Consolidatec roce! mumistration has wiclded b 1 ins] { ( ling, believes that 
os Angeles, the 1 nalysi tion pow under the pure food fa ntimue to 
id to take only ew minutes and But the rug F&DA has beer 
rtedly much mot iccurate on ha bi lel 
than the Lovibond method ry thre 
It tated that the Gentry } In an 
Wmqu which empl \ photoelectri ruled the law 


nstrument—the Beckman quartz pe rimunal pro 


trophotometer works to climinate 

Numan Crror, factor that has b \ | 
ommon in the conventional pro OUSK nt CTINISSI to enter 
edure of putting an alc xt foil their statuto 


1 ] bh] } Ith) 
of paprika, Chill pepper healt} 
1 


ler in long gla tube 
t with colored ela ( 


Softener Ban Upheld ned Sie ; eS me ola ie sie ail rae? : Segal red 


ind 


the Federal Security Admin 
tration on use of polvoxvethylene 
nonostcarat i bread softener wa , ; a ars Editorial 


( ! 
ipheld late in December by the Third z 
if, © Csecat Court af hoorsl cy already is preparing pro- Admit the Inspectors! 


F&DA’s views that sek 
hemical | 
lished and tha 
tive impressions as to the bread’s fres] 
ness have thus been supported by the 
ourt, according » Commissioner 
Charles WW 

However, exceptions to the decision 
have be d D\ Powder Co 
ind Glyco rodu yy emulsifier 


manufacturers 


found in th hood manufacturers ha 
reste | hould refuse to 
| ( Cpl l cmocrati 1S ICT » th nelit to keep 
i m] , | 
mber i OUS ce cderal ood & rug Adininistra 
Committee whicl nad] uch leg ono ( ir prem thr 
lation, are noncommiuttal likev ult {| i Court 
tbout such action 


i 
h&DA Commi 


New “Sunshine” Vitamin 
A nev 


itamun 
iter or fats, 
» Towa State 

Wed 607, 


( ompact 


type plant 
pressed cottonse 
ersif\ falifornia College o producing high 


culture meal It uses 
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valuable finished prod 

\] 1Sive 
despread denial of plant inspec- 
1¢ vould bring down 
of the zealots upon the in 
ght result in modifi 


Drug & Cosmet 


| 


d 
I] 


ubtec 


the industry would 
tance, that 

ck continuou 

p tion 

will not take advan 


t ruins The 


for where air is now used in 


ver processing was suggested by 
Donald G. Ruff, J. If. Sicbel Sons, Co 


is a method for combating the oxida 
1) 


} 


in Wen cia ( ion | em 
i Highleht bt 1 pel Th may be acce mphi hed by idding 
Activated Carbon— ul] le u more close ( nter 


— rm ind = provi 
Spoiled ! 


a 


+ 


Mpror OOF, ions for greater CO, g ind liquid 


nd chill-stability and to increase rage, or by 1 ion and use of 
$500 Worth Id bee upported by labor in inert gas generator e latter will 
’ te 


] 


f} nd brewerv. trial produce ¢ inalvzing 12-14 percent 
Of Eggs ling to lbig owder CO, with the balance N 
ind Hugene Baverl, Joh shena Semi-Permanent Filters- Sheet fil 
Because of feucee ke | Egor 


ters if properly u uccessfully 


p kin lurn lew : rw rj proces beer that has been previou hy 
ac I £ ded to the kettle ju ter full boil filtered through diatomaceous earth 
+ 


Failure ? ee " I i 1 , i in bai | Ki idl teh si 9-60 percent a 


| d filtermasse, a 
r to Stanley R. Parker, O'Keefe’ 


Here is a sad story, too often Co Eid 


repeated in the food processing ; veenlbs ae aibacniel able wath 
industry. d in the cellar | tol I precoat of medium grade earth, which 
Why ? | b 1 ising with CO. or reci was removed by back washing cach $ 

. t I ] 1 mav | ( hi ] this wav iIppronxi tely 13,000 
Ordinary packings are directly af aR aI eke TD . . b a we nevi onshie 
fected by the food acids which pass a pause een 5" Ra ee scenes Ph te 
through them. Because of this they | ee * a SRR pee a 
fail periodically, usually when they 
are processing a valuable load of 
perishables. 


The Answer! 


TEFLON packings and gaskets, by 
Chemical & Power Products Com- 
pany. Contamination proof, entirely 
inert to all chemicals, Teflon, care- 
fully processed by experts will con- 
tinue to give good service for years. 





Get the complete story of what 
Teflon can do for you! Send for 
literature today. If you have any 
specialized problems which you feel 
TEFLON can help, pass them along 
to our Engineering Dept 


CHEMICAL & POWER 
PRODUCTS, Inc. 


1! Broadway, New Yo 
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Low-Pressure Vs. High-Pressure Fill- 
ers—Ihe low-pressure filler can do 
more to keep air content of bottled NICHOLSON MAKES 
beer at a munimum than any other 


type is the opimon of Carl E. von Freeze-Proof Steam Traps 


Czoermig, C. Schmidt & Sons, Inc. 
For in this unit, beer is tilled through 
ie ck for Every Plant Use 


a tube tairly close to the bottom of 
the bottle and the only part exposed 


to air is a small layer called the cov A Because they drain completely when cold, these four types of Nichol 
Other advantages cited: Less coun son steam traps are positively freeze-proof. Can be freely installed 

ter pressure applicd to ilter, resulting outdoors. Universally recommended for use in lines which need not 

as = panned. 54S — ee ere be in continuous use during cold weather, —— , -_ 
ydUCcS 4 pu ig citect; Tewer bottle f f ‘ 

aan i lO elumimation of booster because they are freeze-proot and be Seen pee “e 

pump. cause their 2 to 6 times average drainage 
Stating the case tor high pressure capacity results in minimum heat-up time. 

fillers, bred Belcher, Standard Brewing The non-air 

Co. ot Cleveland, called ; attention binding feature 

the method of introducing beer 

filler bowl] that eliminates violent of Nicholson 

foaming. Other factors ; traps also nota 

t high pressure unit easier to clean; bly facilitates 

filler gives higher yields; lower main heat transfer in 


tenance, 
<oe ‘ ee severe weather. 
Sanitation Program—A_ bottleshop 


uutation schedule should include a 


Sizes 4" to 2": ‘ ands “ BULLETIN 
daily routine cleaning, a weekly clean pressures to 250 TYPE: ARV TYPE Al ioe 
ng, and muscellancous cleaning 1s the Ibs 193 OREGON ST., WILKES BARRE 
opimon of W. | Phiem, Sterling 
Brewers, Inc 

In the daily schedule pertormed at 











conclusion of day's run, fillers, pumps, 





and beer lines trom government 
hould be thoroughly flushed, wit! 
ter, then with cleaner-deterges 


finally, rinsed with fresh water if oF qny stock yov wart to 


hould pre ede MIOTMING 





\t end of week, | Y ver 
mice hould bh dist | ada | 


i thorough cleans 


hould be fa| ( | rec) 1] y ; - e e . 
deitipe owed by ball | You will receive an Engineering Report (Catch tramp iron ) 


or steel ca 
“ - 





] 
CIiCancl 


brushing and car Ww t flushing. based on our Test Grind with the 


ind fished | SCHUTZ-O’NEILL PULVERIZER | 


Miscellancou 
items such as CO. and air lines nc Do you have a production gens on stocks a4 grind, - = at = AM aes 
hould be cleaned ‘month Be rae cat akc outta? Fate by chelates on + \* Schutz-O'Neil 
is ut with a cost r 
tizing solutions or steam nee of almost 60 years in the rapid, dustless, accurate sabi SUPER- MAGNET 
izing of any dry, non-gritty, grindable stock. Your acceptance of F 
. ° this offer for a test grind does not obligate you. Schutz-O'Ne ill 
Beverage Use for Naringin pulverizers are made in 6 sizes with capacities up to 3000 Ibs 


per hour 


ent on feeders 





‘ulverizers 





The finest development of 

Centrifugal air-force pulverizing 
] a 1 \ r oa For extremely fine grinding and uniformity 

popular grapefruit-base beverage has ‘ eae 


now been inswercd D thie lempe, : pact with product carried by the air stream, 
has never been surpassed Schutz-O' Neill 


Ariz., juice canncry = of Iixchange , 
) Pulverizers utilize this pri iple to 
Orange Products Co., subsidiary of ihe fullest deers 
the Sunkist Growers. 
Some 6,000 Ib. of naringin, the sul Send us stock sample 


stance that makes citrus rind bittcr, State fineness desircd 


Need in Sweden for a special addi 
tive to unpart desired bitterness to a 


g 


will be shipped annually from Tem You will receive your pulverized 
. \] } ] The Schutz-O'Neill Gyrator Sifter stock plus our Engineering Report 
¥ 4 turns out a large volume of uni- oF recommended equipment 


to fill the requirement 
rived mainly from the liquor pre ama ter sinele or muttipte metheds and mill ptans, Liters 
from grapefruit pe el, ture upon request 

Until recently, the Swedish bottle: 
had been adding minute amount 
quinine to give the bitterness to thei =): 

Putveerzees . SREARER mits . Sortie mit Sa sue . 

drink. But then health authoritic ' ; va sh anatria a ari aos a 
banned this use of quinine as injuriou RPK 309 Portland Ave. Minneapolis 15, Minnesota 
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MONSTRATING THE 
DEPENDABILITY OF 


EQUIPMENT 


The p 


rtable steam er 


s operated 


over 70 years 

refr gerating 

Frick compres: 
ds + 4( 


nt 
some even 60 


ERICK: 


VEERIN 





| More States Approving 
Substitute Ice Cream 


am tepped for 
v devclopments dur 


) Oklahoma, Arkansa 


| fat frozen 
d in Oklah 
ontain 


Or animal 


it, sell, and 

lirst plant employing this proces: 
continent is W. Harris, Ltd., 
This renderer fc ground 

o the impulse unit at 
r| lat extraction 1 
virtually instantancous, 
1 white, bland solid of 
gravity 
through 
centrifuges 
ifter th 
Degreased 


] l 
T ZIUCINARING 


iit) 


Weigh Factors Affecting 
Food Laws, Protection 


TC pull ition 


Hs no 


nique 1s known as the 


OM 


utrition Institute, 


{TAISSTON 


Our present ibundant food uppl 


ind most nutritious in hi 
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‘Flower Shipping Savings 


\\ 


Hors dOeuvres 

P Ike's appointment of Mrs. Oveta Culp 
Hobby as Federal Security Adininistrator 
is not without significance. The only urge 
stronger than woman's desire for security 


is man’s eagerness to provide that securits 


r A 


P Through Nutrition Foundation, food 
manufacturers are recommending that vou 
refrain. from over-eating. Hurting thei 
own business? No. ‘They want to keep 
vou alive to eat another day. 


Brit 


ii 


P Only 16 percent of U.S. families used 
frozen orange juice concentrate in 1949 
By April, 1952, the figure had jumped 
0 63 percent.—Yet some people said that 
il the great food discoveries had been 


made. 


a t | 


P Hormel’s method of putting hogs into 
a carbon dioxide sleep prior to shackling 
ind sticking achieves the ultimate. It 
aves the squeal. 


>| 


FOOD ENGINEERING, 


—— STEEL CONVEYOR™ BELTING 
No Creep © No Weave ¢ No Jump 


Whether it's canning, freezing, dehydrating, or any other food processing opera- 
tion, this rugged La Porte Flexible Steel Conveyor Belting will serve you 
better with lower maintenance cost. 

STEEL MESH CONSTRUCTION protects against loading impacts. FLEXIBILITY 
FEATURE allows belting to gain a tighter grip on the friction drum. . . puts 
an end to creeping, weaving, jumping—thus, it assures a perfectly flat surface 
for containers, empty or filled. OPEN MESH provides circulation or air and 
liquids around products in process and makes cleaning faster and easier 
Highly resistant to heat, cold and steam. Find out how La Porte can increase 
your food processing efficiency. 


Available in any length and practically every width. 
Write your dealer TODAY for literature and prices! 


LA PORTE MAT & MFG. CO. 


BOX 124 LA PORTE. INDIANA 





JANUARY oes 


WHAT DO YOU 
WANT TO PUMP? 


YOU CAN SOLVE -ouban 


YOUR PROBLEMS 53SE 
WITH TODAY 


W 1 K t Aa ROTARY PUMPS 


CEDAR FALLS IOWA 
THE ORIGINAL "GEAR-WITHIN-A-GEAR” ROTARY PUMP 


For more information, use coupon 








THIS LUBRICANT 
INCREASED 

BEARING LIFE 

FROM 2 WEEKS 
TO 2 YEARS" 


—says THE GLOBE ponent’ 











handing, the powder also. off “‘Animal acids and moisture, 

\ NTIEO \ M \ ‘ Dinit Puscruin mi most harmful to ball and roller 
| 7 earings prevails in the entire meat 

i ih i ‘ technical ie a, es acking industry. With conventional 


é‘ ' lubricants, some of the bearings in our 

b mate a Roto-Cut machines did not last two 
One part per million id LOW I ie | weeks. Since using Ball Bearing 

of Dow Corning Antifoanm A | 1 LUBRIPLATEin machines operating con- 
hills foun during caustie soda : ; pee tinuously 24 hours a day for over two 
4 a ge years, we have not had a single bearing 


concentration 
replacement.” 


& One part per miullion Wee ‘aaah es For nearest LUBRIPLATE distributor, 
hills foams during svnthetue | : s F . 4 i f ie i ephone Directory. 
varnish resin processing . . mn a ! I J send for tree ob-page LUBRIPLATE 

le fl | ' valuable treatise on 


& As little as 0.03 parts cd in ibricatior rite LUBRIPLATE DIVvI- 
' ) 1) ] ON, J e Brothers Refining Co., 


per million halls foan during 
Toledo 5, Ohio. 


tar evaporation ss ad C, a by IN 
6 enlbdtattitie-awsbeapits round and drv-niy th tl ates REGARDLESS OF THE SIZE 


million Kills foam ducing straw- eae ae AND TYPE OF YOUR MACHIN- 
sOrTRS pa comecentration : , 
‘ - | | | kvclopmentstudy of theo | ERY, LUBRIPLATE 
/ Ohdorless, tasteless, ame ) ( t tcl ) i 
LUBRICANTS WILL IMPROVE 


relatively inert polis ~iologreally, 


Dow Corning Antifoams Aas | { of y : od ' iy nent ITS OPERATION AND REDUCE 


elective inoa wider variety of 


foamers than any other mate- , ‘ ‘ MAINTENANCE Costs. 


rial khnown—and in only trace 




















quantities, Phat) hid of efh- 
I 





cienes has made it the most 
economical as well as the most 


versatile defoamer on the 


market 


© See for Yourself | 10s 2 whenicenent by Foon Exe ME MODERN LUBRIC!" 


nd COUPON Today for 


DOW CORNING our FREE SAMPLE 


SILICONES Dow Corning Corporation ei és ie 4s : . seg | 7 PREVE 


Dept BF. | t I \ i 1 4 ~ i L 7ine = I ! i 
Midland, Michigan | , “ORR 


ned full information and a free 


» Corning Antifoun A } progress of the food industry 
In this « ist’, 
advertises cribed a new pork ER 
suP 
isdve extruding wachine which elim TION 
LUBRICA 
nates the ist n 


Any Hi pression 


eee 


Se oa ! \e een race 1 t i) 
] ’ | } 1 | Sk “anveacy, os’ 
DOW CORNING CORPORATION development should be disregarded and_| BROTHERS RE Finn? 
MIDLAND, MICHIGAN | regret that this implication las bee mann 
ATLANTA » CHICAGO « CLEVELAND « DALLAS place d upon our statements 
LOS ANGELES « NEW YORK « WASHINGTON, 0 C 
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1774 pS = 


Pickles Processed 
better, faster, cheaper! 


] : 





USDA Grade Standards 


| 
USDA. 


mat U-S°S CYCLONE 


METAL CONVEYOR BELTS 


i ee SEL 
= en. Ren ~~ 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STELL CORPORATION 


WAUKEGAN, ILLINOIS 


heart of the strainer 


1) 
A high-grade, woven Monel wire screen is the heart 
F&DA Food Standards of the Yarway Strainer—one reason why hundred: 


of thousands of these strainers are policing 
Sor 


pipe lines in nearly every industry. 
: 


OTHER REASONS — 


Court Actions @ cad 


screen 


@ straight threads, machined 
faces and sy irk plug type 
gaskets on screen caps 

@ ten sizes from 14" to 3" 

Sold by 216 industrial distributors 

Write for Bulletin S-203 

YARNALL-WARING CO. 


127 Mermaid Ave 
Philadelphia 18, Pa 


Seer gE 
-- Peis: 


‘Laid yveal’ STRAINERS 
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(HERSHEY ) 


CHOCOLATE 


SOLVES A 
FEEDING 
PROBLEM 


with W&T 
MERCHEN 








FEEDERS 


W&T Merchen Feeders feeding cocoa beans 
to roasters at Hershey Chocolate 
Corporation, Hershey, Pa 


imetric feeders 
Roasting & Separa- 
tems Hershey 
Corporation were not 
ating for density 
in the beans. 


The vol 
plying the 
tion Sys 
Chocolate 


compen 


sSup- 


at 


change 
A Merchen Scale 
ystem giving 
by weight. 
separa- 


Feeder was 
installed in each s 
precision feeding 
The precision feed made 
tion more efficient, and produc- 
increased by over 10%. 
had to add 
additional roasting and separa- 
tion facilities but the Merchen 
Feeders increased the efficiency 
of the systems enough 
to easily carry the load 


tion wa 


Hershey 


planned 


existing 


Pleased with this per formance 
of Merchen Scale Feeders, 
Hershey later installed 
feeders their 
blending line. 


of food and 
are enjoying similar 
benefits from W&T Merchen 
Feeder Write today for 
formation on Merchen Feeders 
and how they can benefit your 
plant. 


eight 
main 


more on 


cocoa bean 


indus- 


Hundred 


trial plant 
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WALLACE & TIERNAN 


COMPANY, INC. 


NiWweek to owe JERSEY + REPRESENTED IN PF 
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Act in 


tand 


l, amendment, 


Heat 
et sure at all— Monarch can 


SCRUBBING 
CORROSIVE 
on 





t 


i 
) 
Fig. 645 


Are your scrubbing nozzles 
as efficient as you think they 
could be? Do they resist the 
corrosion or wear conditions 
satisfactorily — produce the 
breakup and distribution you 
would like? 





Outline your spray problem 
for use —if your liquid can 
be sprayed with direct pres- 


¢ 
furnish the nozzles. 


NOZZLES FOR: 
OIL ATOMIZING 
HUMIDIFYING 

AIR WASHING 
DESUPERHEATING 
SPRAY PONDS 
MILK POWDERING 
ACID CHAMBERS 
CONCRETE CURING 


Write for Catalog 6-A 
and 6-C 


MONARCH MFG. WKS., INC. 
2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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1933 


Schedule of Events > Eliminate Hand Labor for Marking Cases 


January 
Sa 
| 





Gottscho ROLACODER Imprints Varieties, Brands, 
Code-Dates, Flavors, Lot Numbers automatically 


February Use the Gottscho ROLACODER to mark jy 

| of rubber-stamping or stencilling labor et ne 
marking, too. The ROLACODER attaches ¢ 
machine, conveyor, etc... marks packages automat 
the line. Friction-operated, self-inking, engineered 
service. Copy changes made in minutes. Models 
ends of every kind of package 


Write for descriptive brochure ROL-2 


ADOLPH GOTTSCHO, INC., Hillside 5, N. J. 
Heche 


Machines to MARK whatever you MAKE 











mT) ee 
“TRANSFER 
EQUIPMENT 


Tentative Orders Awaited 


|. Residue tolerances, on fi 


1 
tabk nev ex 


DOWNINGTOWN IRON WORKS, INC. 
Final Order Awaited DOWNINGTOWN, PA. of 


vis yew. standards of |) $e TT ree i 
L Stil expected: 0 HEAT EXCHANGERS Re oe ae 








NEW YORK OFFICE: 30 CHURCH ST. 


FOOD ENGINEERING, JANUARY, 1933 For more information, use coupon on last 





THIS 
BOOKLET 


HELPS SOLVE 


YOUR 
FILTRATION 
PROBLEMS 


Your Titeflex’ Filter Booklet 


Your Titeflex Engineer 


" 
ws avatlabole 


BUSINESSES SERVED BY 
FILTERS INCLUDE 


a 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
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Profits by Accounting 


FOR MEN 





WHO USE 
WIRE MESH BELTS! 


. 


HERE'S WHY LEADING MANUFACTURERS 
SPECIFY ''CAMBRIDGE'' WIRE MESH 
CONVEYOR BELTS. 





ACCURATE CONSTRUCTION—: v0: 


by 


RANGE OF SPECIFICATIONS— 


or 
ad 


EXPERIENCED ENGINEERING SERVICE— 
the = ' f ned oF ers 
bo in yorid pp it and on our 
thie 
rht 


u 


P. S. 
IF YOU DON’T USE WIRE MESH BELTS, 


an 











AYAYAYA 

VaVaVavs~ 
Typical Cambridge Belt Weaves, Balanced 
and Rod-Reinforced, are widely used for 
many processes which can be combined 


with movement. Other Weaves available 


FREE WIRE BELT MANUAL 
G 1 1 Cala, j 
Mire! 


- 








The Cambridge 
Wire Cloth Co. 


Dept.Q * Cambridge 1, Md. 


SPECIAL 
- CONVEYOR METAL 
BELTS FABRICATIONS 


OFFICES IN PRINCIPAL INDUSTRIAL CITIES 


FOOD ENGINEERING JANUARY 1933 








1 PEDIGREE CERTIFICATE 


TM® AMERICAN KENNEL CLUB 





Mame Af Ong cnet ot Seana — mn 
i Ld Velo 
De Cheek See 

Coe Thttied ns SR 


THE BOXER, America’s No. 1 fa- 
vorite for 1949, gets his name from 
the fact he uses his front paws in 
much the same way as a human 





boxer when fighting. Coloring of 
coat ranges from fawn to brindle, 


fewer the swede od the Amertesen Karmel Cte 


he lend eed we and ete dete 


but his muzzle is always black 








Buyers Who Know 


Look at the Pedigree 


CERTIFICATE 

OF BOX MAKER 
THIS BOX CONFORMS TO ALL 
CONSTRUCTION REQUIRE 
MENTS OF CONSOLIDATED 
FREIGHT CLASSIFICATION 


BURSTING 175 LBS PER 
TEST SQ INCH 
SIZE 
LIMIT INCHES 


HE UNION SHIELD is the pedigree management in America’s large 
j poms of a box with 75 years of tegrated pulp-to-container plant 
packaging leadership behind it. Three modern box plant 
That’s why Standard Brands uses world’s largest paper m 
Union boxes to carry Royal Puddings vast timber tractsare your gua 
choice of millions—to dealers all consistent quality, Consistent service 
over the country. and fair price, today and in the future, 
Dependable Packaging The Union shield means every step That’s why every month more mal 
Since 1872 in the making, from tree to finished ers of famous brand products are 
box, is tested and controlled by one shipping in Union boxe 


UNION Corrugated Containers 


UNION BAG & Paper Corporation 


Principal Offices: WOOLWORTH BLDG., NEW YORK 7, N. Y. 
Corrugated Container Plants: SAVANNAH, GEORGIA + CHICAG®, ILLINOIS + TRENTON, NEW JERSEY 


FOOD ENGINEERING, JANUARY, 1953 For more information 








] 1 
Cn 


tuitabl 


tuitabl 


entrat 





PRODUCTS 


PACKAGING 
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@ A new clinical study” of the effect of 
Vitamin Bis on child erowth provide sa 
brilliant sales opportunity for alert food 


—Helps Children with a ae 


land, Ohio have just completed an exten- 
P a ‘ sive study involving 300 children. The 
Subnormal Growth Rate conclusions: Vitamin B,, exerts a growth- 
7 promoting effect when given as a dietary 
supplement to children with growth fail- 
ure, As the results of this study become 
better known, more and more parents will 
demand foods enriched with Vitamin B 
Start now to investigate the possibilities 
of including Vitamin B,. in your product. 
Pfizer, one of the world’s largest manu 
facturers of B,.. has worked closely with 
pharmac ceutical manufacturers in utilizing 
B in their products A wealth of back- 


ground material is at your disposal. 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Br klyn 6, NY 
Branch Offices: Ch 10, | San Fre 
Vernon, Calif.; Atlanta, Ga 


*Wetzel, N.C. et al.: Further § 
Supplements, J. of Clin t 


WRITE PFIZER’S TECHNICAL 
SERVICE DEPARTMENT TODAY 
FOR MORE INFORMATION ON 
FORTIFYING YOUR FOODS WITH 


VITAMIN B,, 


Pioneers and Leading Manufacturers of Vitamins 
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IS YOUR FOOD PRODUCT 
LISTED HERE? 


PROCESSES 


Water Gel Desserts 


.. AND YOUR IMPROVEMENT 
PROBLEM HERE? 


THEN YOU’LL FIND YOUR 
ANSWER HERE! 





Want more information on any 
of these recent patents— If so 
you may obtain detailed printed 
prol lem listed | copies by writing direct to the 
follow the lead U.S. Patent Office, Washington 
| D. C., giving serial numbers of 
those you want and enclosing 
25c for cach copy 


Are your food product and 


anufacturers and 
caKkem Colloids Out of 
how Sea 





nh 


sier to sell 
problem SN all 
different from 
chat > are 
the 


ind Se ay lant 


ontidential laboratory service, 


ghee 


can mean time and money to 


you. Fill out and mail coupon 


2 





- 


lor } rom} t attention 





CLIP AND MAIL FOR LATEST 
SEAKEM TECHNICAL BULLETINS 


NAME 


os well as technical bulletins 


a een 


d 


rmation, use coupon on last page FOOD ENGINEERING JANUARY, 1953 








EQUIPMENT 





Your Guide to 
PROFITABLE 


DRYING 


STANDARD- 
HERSEY 
DRYERS 


FLORASYNTH 


IMITATION SPICE OILS 


GARLIC 

CASSIA 
CARDAMOM 
BLACK PEPPER 


and many other spice oils 


tein, albumen anc 


» Complete rinsin; 


cleaning 


ing in the 


114 Public Le 


| 
| LABORATORIES, INC 
' metso CHICAGO 6 + NEW YORK 61 © LOS ANGELES 21 


DALLAS DETROIT 2 MEMPHIS 


si. Oui 2: Aan MM = same vaanerace S*ANDARD STEEL CORPORATION 


cleane} rs Florasynth Lobs (Conede) Ltd Mcnty Toront euve 5045 Boyle Ave, Los Angeles 58 


w Fi th Laborotor: 6 
a abichc o Diteiues es 0-75) gee ty 419-45 Commonwealth Ave, Boston 15 
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Milli 


HOW TO CONTROL ,CONTAMINATION 





coe 


Oriental Foods, Inc., 


Seven-Up Bottling Co., Dallas 
recently Jost its plant by 


Peat yore ~ Tf) cree 


G. Shinner & Co., 


Star-Kist, In 


nl wee 
i 


' A ny cre 


(Oe oO 


Sun-Joy Foods, Ltd., had it- 
irehouse ruimed by fire 
Bloomfield, Ont Lu 





frente 
Industr 
y Sunshine Biscuit Co. 
min construction of | 


Columbus, Ga hortly 


Armour and Co, has s 
onstruction of food distri 
ant at Waterb 


~S) COO 


int in Wat 
t] 


; Swift & Co. 
SOLVES SOLUTION PROBLEMS ee | 
Foods processed or packed in solution are subject to sey ( 
metallic ion contamination. This comes from either the | San 000 
solution itself or its container. It spoils flavor, appear- 
ance and quality. By controlling such contamination 
Versene retards rancidity, clarifies liquids, prevents “ae Sere ; ieowine Col 
“tinny” taste, increases shelf-life, helps retain natural ning ne bel nad Sag er eee 
fragrance and flavor and preserves the actual “goodness” cigs aa ak x neg h, Weta nt Winte 
of your product. wat ae 


Weiland Brewery, 
First Spice Mixing Co., Inc., ili HOW property 


Garden Citrus Prod 
ucts Co-Operative las com 


COMPLIES WITH FDA PROCEDURES | eted new processing facili 


- ™ _ = 1 rit an | 
FJorida Fruit Canning Co., in a it Winter Garden, Fla 


Toxicity-tested in accordance with suggested Food & Annual production: 25,000 


Drug Administration procedures, Versene is now avail- 
able to the food and beverage industries for the preven- 
tion of metallic ion contamination. In the small quanti- 
ties required for this purpose, Versene is colorless, odor- 
less, tasteless, non-toxic and safe. Versene has guaranteed Personnel 
uniformity of complexing power and is made only under Foremost Dairies, Inc., has 
live milk companies 


itting its Riviera 
fiteth 


' } 


processes originated, developed and patented by F. C. purchased 
Bersworth. It is exceptionally stable at elevated tempera- covering six Southern State 


tures and all pH’s. his boosts annual sales vol president of Bulfalo Ele 
over S100 mill Chemical Co.. Ine 


VERSENE* PROTECTS QUALITY | : i Food Machinery 


Corp 


Dr. Max E. Bretschger is 


Versene can safeguard the quality of your products, General Mills plans construct 
processes and formulations against metallic ion con- ny flour blending plant at 
tamination. When you suspect it in your wet-packed fruits Lonisville, Ky 

and vegetables, jams, jellies, wines, syrups, clear sauces, 

oils, fats, vitamins, sea foods or essential oils — get the Laura Secord Candy Shops, 
facts on Versene. Send for technical data. Ask for Ltd., is currently enlarging its 
samples. Competent chemical counsel available on re- Montreal factory, Cost: S100, 
quest. Write Dept. T aU 


VERSENE* WATER TEST KIT. Tells total hardness in 2 minutes. Ac- [~~ - ; 
curate to | gr. per gai. Versenate method. Complete with instruc- ; McGavin Ltd., baker 
tions $5 ) postpaid 





2 


*Trade Mark Registered 


~ Poe 


yy 4 
Cie mil rys moll precise Chemicals 


MLADTH & ’ 1 1 ; newl formed = organiz 
RSWOR ET CHEMIE \I, (‘(). a vt with nut et 


Miller Bros. Pecan Co 


ae 7 es ed on: SL00 00 
"RAMINGHAM, MASSACHUSETTS 
Nevada Meat Packing Co., 
Inc., announces starting cor 
Spitige tees } struction of plant near Ren 
treet, Chicago Cost: 200.000 W. Don Hooper 


ard, Providence, R.I. 


y evecut ep 
1, Kansas City, etc 
te, North Carolina 


Ontario Paper Co. has begun Hunt bo lt 


information, use coupon on last FOOD ENGINEERING, JANUARY, 193.3 











Vulcanized T- CLEATS- 


into the Body ANY HEIGHT, 
\- WIOTH AND 


of the Belt SPACING 














PROMOTES SANITATION 


JO} 
r metal. Replace 


tee] | 


— iapigns ene 

Oper n an almost vertical incline 

low ntour of the pulleys, securely bonded t 
il] out 


QUICK DELIVERY FROM OUR MODERN PLANT 


CHAMPION BELTING CORPORATION 


864 GRANDVILLE AVE., S. W. GRAND RAPIDS, MICHIGAN 














mann aneinitnae 


AMASCUS TUBE COMPANY 


STAINLESS STEEL TUBING AND PIPE 


GREENVILLE, PENNSYLVANIA 











SALES REPRESENTATIVES 


PHILADELPHIA, PAUL L. FAIR 

PITTSBURGH, H. W. MOLLISON 

CLEVELAND, DENTON & ANDERSON CO 
SAN FRANCI: 
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NOW No More Lost Time or Revenue 
\. Due to Painting or Paint Odors 


ibsolutely no 
Propilux ODOR- 
)U paint without 


office Dean C. H_ Bailey Harold Macy 


income Bailey 1 larold Ma 


{ 
| 
almost 


interior 


i y of h ird 
scrubbing , i col OW ywwn within 
48% hour ’ 

FREE! Your business letterhead request brings full details on Tropilux 
ODORLESS—formulated especially for industrial maintenance painting 


needs. Write today' 


THE TROPICAL PAINT & OIL CO. 1138-1260 W. 70th, Cleveland 2, O. 


Heavy-Duty Maintenance Paints Since [883 


AUTOMATIC WATER; SAVER 


Ps 


SPRAY NOZZLE 


—— 


. . ” Danie 
Ideal for Dairy and Food Industries 
The Strahman Spray Nozzle does a hetter job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, John 
thereby eliminating all waste of water. List Price $17.50 
RENEW ABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment cgainst knocks and dents. When the cover becomes 


' ace «tt with ¢ ew oO _ - 
ee es deorctetiicares CONSULT YOUR DEALER 


SLIULLUM Ltn ee 


Kintnet 


198 more information, us on on last pag FOOD ENGINEERING, JANUARY 1953 














with 


Your Packaged Frozen Foods. Ave Processed Best 


Amerio CONTACT PLATE FREEZERS 


U. S. Pat. No. 2,608,069 


The faster the freeze the 
finer your product. Con 
tact Plate Freezers by 
Amerio freeze at the 
same time from the top 


Under hydraulic pressure 
your package freezes flat 
for stable stacking in dis 
pensing cabinets and has 
greater consumer appeal 


As vour plant capacity is 








and from the bottom of 


increased with the 





your packaged product 


“Amerio Unit Plan” you 





while under controlled hy 
draulic pressure. This 
process results in faster 
and more uniform freez 
ing than by blast 





merely add Amerio 
Freezer units, which are 


portable and so permit 





flexible arrangement of 


your processing line 


Check These Features 
tw COMPLETE CUSTOMER SATISFACTION 


tw Full Flavor & Quality Retention 
% Minimum Freezing Time 
*% Simplicity of Operation 


% Continuous High Production 
% Maximum Freezing Area 


%& No Shrinkage 
% ECONOMY—-LOWER POWER CONSUMPTION PER POUND OF PRODUCT 


we Wide Flexibility of Products 

% Minimum of Floor Space 

%& Reduced Cleaning Time 
MAINTENANCE COST NEGLIGIBLE 





Designed For 
Ammonia, Brine or Freon 
Refrigerant 





Ainvuo 


Contact Plate Freezers Inc. 
Union City,N.J. 


Send For 
Illustrated 
Brochure 








‘Its the Contacts that Count” 





Cut Food Product Costs with PAYGEL 


{ A WHEAT STARCH 





Write fn FREE sample and verify FAYGEL Savings | 


Better food products at less cost, with Paygel. That’s 
what other food processors are getting ind YOU can 
too! Prove it for yourself in your products with a free 
sample of this superior wheat starch. Here are just two 
of many examples of improvements food processors have 
found resulting from the use of PAYGEL 


Salad Dressing: PAYGEL makes possible a 5 to 7‘) total 
starch reduction and replaces a blend of starches as an 
ideal dressing stabilizer. PAYGEL-based dressings retain 
their initial body without breaking down or thinning 


Soups: Up to 15 less PAYGEL may be used Lo replace 
ordinary thickeners in canned soups. Has excellent flavor 
retention characteristics and remarkable fat dispersion 
properties 


PAYGEL, a thick-boiling starch also gives good results in 
pie fillings, ice cream cones, carame! confections, dessert 
mixes, custards, canned specialty foods. TRY IT at our 
expense! 
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———__ 


USE THIS COUPON FOR YOUR FREE SAMPLE OF PAYGEL 


GENERAL MILLS. INC... Special Commodities 11 
Minne ipolis 1 Minn 


Please send me free imple hing 


list on General Mills’ PAYGEI 


General Mills. Ine. 


Cppectal ComMPMOMUECS DAS OR 


For more information, use ¢ 








upstairs... telopmelt and ratintacte 
* ‘4 Molded Fib rglass Tray ; 
downstairs... & nate ee tae 


ALL AROUND ] 4 . P a ’ressed Steel Tank Co. «a 
& ree i tir Herbert 
YOUR PLANT- | . ~ P nh ‘its D in } “ron 
- Eugene A. Hildreth h heen = | N. Y.. elect 
! | i | 1 ay itiolr \\ fi t i e- pre 
TUBULAR CONVEYORS (iit 


can carry flowable materials Deaths 
at tremendous : rd F My en nraak M 





( 


trietmann Clarence M 


iF YOU HANDLE 


CONVEYS CAST IRON DUST... ‘ ; 
flowable materials sim 


tlar to any of these Robert Sweeney 


PRODUCTS: Se at 


Bulk Chemicals: (Wet Lowell E. Tjaden ek 


: : Kimball, 
dry, abrasive, corrosive, PERIODS 


radioactive) ‘ 
ie en ee ee — 
GOES THROUGH PLANT HERE, Food: Starch, flour, / - ‘ : - ; ; Charles H. G. Short, 69, pre 
dodging all obstacles . : - eek : oe ent of Lake of the Wood 
malt, grain, coffee or Milling Co.. Lt Montreal 
BY-PRODUCTS: 
Thomas C. Thatcher, 7 


Associated Industry seri wee coe 
Metal Chips from ma- hens 
Aluminum Co. of America 
chine tools... ve are henge es ee a 
t |’ t | ‘l ‘ ilu ! ( i! 1 
Sludge from quench i whine | vet mt rHoPoH 
tanks or grinding | +. ee nannon ; : 
Paul R Welch, 
wheels... : , ; 
DISCHARGES OUTSIDE HERE Brothers Co. } ; man of Ws 


. into hopper or rail car pointed J. W. J ‘ lirect } \ 
Coal or clay, etc. f ‘ for it omme 





YOU MAY REAP ENORMOUS SAVINGS — Canadian Industries, Ltd. 
some of America’s most cost-conscious firms are u t t t 
doing i with plant-wide systems of Hapman 
Pubular Conveyors. The list of materials you can 
handle is almost endless. You gain great advan- Continental Can Co 

; : ada, Ltd., i 1 
tages, both mechanically and in terms of labor si wea” 
saved. The stakes are high why not investigate manufacturit 


now? Write today for Bulletin FE-153. 
Conveyor Equipment Manu 
facturers Assn. 1 has Ha 


Md aprnan CONVEYORS, INO a 


KALAMAZTOO)YMICHIGAN 
} | Joseph F Rudolph, | 





information, use coupon on last page FOOD ENGINEERING, JANUARY, 








Just Off the Press 


New Catalogs and Bulletins 
from manufacturers of equipment and supplies 
—Free For The Asking — 





Food Plant Equipment 


Dust Control Recovery By, \fi ( 
l | st. Nfalwanuk 


Circle 201H on Reader Service Card 


: SOME PRESENT USERS 
Beverage Water Units 
\ ( B 
Pie Bakery, for fruit waste such as apple 

cores, peelings, etc 


Circle O1A on Re er Se ¢ ( . 
rm 201 Reader Service Card i t t Salad Company, for vegetable trimmings 


t WW". 4 t \ and inedible chicken parts 
Various Pumps POR Potato Specialty Company, tor peelings, 
N rt et 
‘ Circle 2011 on Reader Service Card rots, etc 

; Fruit Juice Extractors, Fish Houses and 
: ‘ others for bones, produce waste and 

. : : Fabrication, Exchangers food preparation waste 

( —— :-¢ ’ 


i itd 


Circle 201B on Read orvice ’ eature i it 
eae ; t 1 of THE HERLEX AIDS SANITATION CONTROL by eliminating food wast 
seconds as it Occurs BEFORE it becomes a problem. No more need for 


expensive scavenger service Designed for continuous operation—contir 
j 


Motor Control Line viii ous feeding. Construction of wear-resistant non-corrosive aluminum alloy 
BUILT TO THE HIGHEST STANDARDS, the Herlex Food Waste Disposer 
is engineered for cigorous heavy-duty operatic with compactness of size 
New outstanding grinding principle results in exceptional fineness of grind 
201) on Reader Servic Card for ready acceptance of waste into sewer system 

QUIET OPERATION Heavy duty 5 hop. motor. Easily installed using 
standard plumbing and electric itti ilet easily adaptable for con 


veyor funnel or other arrangement or your 


Steam and Air Traps 
n Reader Servi | 
Names on request 
Process Assemblies 
\ 


201K on Reader Service Card 


Continuous Freezers 


201D on Reader § MI 


Heat Exchanger 
! 
But 


Ran St ( 


Circle 201L on Reader Servic AMESTEAM eA 


GENERATOR 


Gas !gnition Systems f 
\ if 1 ‘ \ ; 


Screen Heaters 


rcle 201M on Reader Service Card 


Milk Bottle Washer 


\1 


200 IL OR GAS 

Circle 201N on Reader Service Card kas Sadat oodinct wae aed 
FREE BULLETIN! 

WRITE FOR YOUR COPY 
Complete engineering facts o 
oe ee AMESTEAM GENERATOR to ¢ 

t ' f t | and save you money. Write today! 





on Reader Service Card Electric Motors 


BOX C-13 OSWEGO, N.Y. 
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ith newly 
it’ ARANTEED wi 
ee Elec-Tri-Pak Fillers 


Reduces product and packaging costs 
When you fill accurately you package profitably. You 
underweight or 


overweight problems 
hort-fill or pr 


hag worries. You 





product give-away 


troublesome stop-and 


costly start operations 
* guarantees not only filling accuracy but also 
speed. That means operating efficiency to meet your 
nts with lower 
What makes this possible? 
New feat 


labor costs too 


tures 





opn mt 
Vveiopmen 


Jur preferred 


If you package 
Beans, peas, rice 
Macaroni, noodles 
Coffee, teo 
Candy, confections 
Cookies, crackers 
Potato chips, 

pretzel 

sugar, salt 

Feeds, seed 
Fertilizer 
chem 


seiets ts 
... there's an 
efficient Elec- 


, Tri-Pak for you! 
features are yours only with me 
Triangle Elec-Tri-Paks. Get all the 


These 


{ 
Lé 


icts for vour operation soon 











TRIANGLE PACKAGE MACHINERY CO. 


6637 West Diversey Blvd., Chicago 35, Ill. 
Use this coupon f 


Sales Offices: New York, Newark, Baltimore, Boston, Atlanta, Dallas, Denver, 
>¥ prompt action Los Angeles, Portland, Ore Montreal 


Mexico City 


1 last pag FOOD ENGINEERING, JANUARY, i953 








Drives, Speed Reducers Heater Units 


\ 


_———— 


203A on Reader Servic 4 { ( n Re S < a | i lt 
Control Equipment \ (A \ | igh 
, 


Flavoring Materials pH Meter 


oy hg 
WELLS, PUMPS— IGHT 
COMPLETE WATER TO PERFORM R 

SUPPLY UNITS Layne's services ide the loca 


i tior {, and ar ne o adequate 


Circle 203C on Reader 





supplies of ground water for any use whe roduction cost 
Flow Indicators 


must be extremely low Layne uses highl 
1 


gineering methods gaine 1 through years 
perience. Wells are made in whatever size 
the water supply requirements, The 

n Reader § , ( to reach adequate water be wring for 
job is beyond compare with any other 


Test Chambers deep well pump catalogs, address 


Circle 203D on Reader Service Card General Offices; Men phis 8 Pant 


Burners Safequarded . 5 ri LAYNE & BOWLER, INC. 


\ sie } General Offices, Memphis 8, Tenn 
Circle 203K on Reade Service { 


Temperature Recorde | WA T E R W E L L S 


— : VERTICAL TURBINE PUMPS 
Circle 203E ¢ ia WATER TREATMENT 














X-Ray Tools 


VI 
I 


Circle 203L on Reader 


Vacuum Filters 


Circle 203F on Reader 
Circle 203M on Reader 


Electric Eyes ¥ 
lect Speed Changers 





NATURAL SPICES 
a , CONTAIN ALL 
nCiang C30 esp | : THE FLAVOR! 


Liquid Scale 


Circle 203G on Reader S« 


Circle 203N on Reader S« 


In natural spice seasonings 
you get the full flavor of 
spices, because the natural 
balance of the spice is com 


AMERICAN pletely unaltered. Every fla 


; : vor-producing factor of the 
Materials Handling original spice 1s present, in 


SPICE TRADE cluding volatile oils, oleoresins, 


water soluble materials, natu 


vel get Sree Le | ASSOCIATION ral starches and sugars—all 

held and protected by natural 

82 WALL STREET spice cells and fibers. You get 

NEW YORK 5, N.Y natural flavor, and all the fla 
vor with natural spices! 





Meat Apparatus Sealer, Labeler 
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famous Fallacies: 
ALIKE! 


| , are 
that Peas tn a Pod 


ANSWER: Like a family of children, they vary 


nab qui lity. ‘Lo vrade them properly 
and qui : 


in both s1z 


Ws Control System 
a Tavlor Brine Density Go 


you need 





or your pea vrader : 





TAYLOR CONTROL GRADES PEAS AUTOMAT- 
ICALLY BY REGULATING BRINE DENSITY! 


TAYLOR 


Ro oerades equipped with this 
system. will erade peas efhierentls 
and economreally by the flotation prin- 
ciple With this system the density of the 
brine is measured inca Sight Feed Bub- 
bler by means of a Vaylor Hieh Neeu 
racy) Mercury Mianometer. Any chanes 
in brine density on the erader is quiekty 
detected and the Recording Controller 
opens brine or water valves to return 


it to the correet value. 


Completely automatic control i~obtained 
by the use of two throttling type con- 
trol valves on the brine and water 
lines. both operated boy thee sume Coon- 
troller, but stageered so that only one 
can be opened at a time. Thus brine 
can be diluted as well 


dlemstt as in- 


INSTRUMENTS MEAN ACCURACY 


FOOD 


e coupon on last pags 


ENGINEERING, 


creased as required. by sine adypust- 


ine the controller oa | pom. 


RESULTS: 1. Vhie maxionim vield of lop 
quality peas continuously and aute- 
matically. 2. Salt OUSUTN Lion re duced 


fo Tn re (7 Ure then. 


There is a Taylor Control System to help 
and improve quality and 
ot the food 


Vou eut costs 
eflheteney ino ruany phases 
industry. Why not callin vour qualified 
Pavlor bield bineiseer for specie in- 
formation om \vour problem or write 
Pavlor Instrument ( OM paMmres, 


Rochester, NOY. on 


Poronte. Canada. 


Instruments for indicating recording and 


controlling fem perature, Pressure, flow. liquid 


do and hamaidtt 


FIRST 


JANUARY, 1953 











Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be CENTRAL. FIBRE 1S 


sped to you gratis. Just note here 
the specific literature you wont e 
then circle each key number 

there's one given at the bottom 
of each item) on the handy IN 14 CONVENIENT CITIES 
Reader Service postcard inside 
the back cover. Then sign at the 
bottom and mail. No postage ts 
required 

For your convenience, too, all 
items in this department are 
listed and keyed in the Reader 
Service Section 


Storage Racks 





Refrigerated Bodies 
Stacking Units 


PAPERBOARDS 
« 


205D on Reader § ( MORE THAN CORRUGATED SHIPPING CONTAINERS 
80 YEARS pes OFiynu Uma Rebrasn 

OF CONTINUOUS mar . 

SERVICE AND FOLDING AND StT-UP BOKKS 

PROGRESS seca agen amon en 


CENTRAL FIBRE PRODUCTS CO., INC. 


General Office, Quincy, Illinois, Telephone 8700 


Plant Supplies 


Tooth-Sprocket Wheels Cleaning Procedures 





c 


5E on Reader S ¢ { Circle 205K on Reader Ser 


Anent Insulation Welding, Cutting Tools 


: Mam FOR EFFECTIVE SPRAYING 
a AT LOWER COST 


! 


\ 


Circle 205F on Reader Service Card Circle 205L on Reader 


Multi-Purpose Hose Rubber Coatings 
| Ant 


( 
; \7 
} h ] 
95G on Reader § 
ircle 205M on Reader Service Card 


Floor Machines 
I Insulation Wool 


I let are remember final control is 
the SPRAY NOZZLE you use! 


I 


} ; 
Indesign choose the “ype iv Nozzle that vive ven 


¢ 


Servic C 


c Hs 
Circle 205H on ad servic Circle 205N on Reader ard er performance, with exact pray pattern. muapact 


anule and « Hpacity In tpopotic bon 
Belt Lacing Aluminum Manual Zles as supphed are produced 
: . j \ P lurgieally. make certamm the sp 
With Spraying System Olean 
zie to meet all three re juirement 
Spraying System Co. recommend 


Neozsles to meet your needs best 


YOUR GUIDE TO SPRAY NOZZLE SELECTION 
Spraying Systems Co. Catalog N 
Pressure-Sensitive Tapes 32 pages, with 


rcle 2050 on Reader § 
Circle 205! on 
Chemical in Food Also write for Catalog 
[ P ri Atomizing Nozzles 
SPRAYING SYSTEMS CO. 
212 RANDOLPH STREET @ BELLY , LLIN 


al 


FOR EFFICIENT SPRAYING MAKE SURE THE NOZZLE IS RIGHT 


Circ 205) « ad { Circle 205P on Reader Service Card 


C 
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Get the facts straight 


about 


Td 


vital to the free world... indispens idole the most economical produ tion metals known 





4 


nations be ith. and istrial prognre ~s. train tw industry 2 


ortation. communteations. standard of divin . 
; Does it make sense when Malaya. the world’s 


mid <ecurudy 
: largest tin producer and one of the free world s 
linplate. for example, is strong. can be soldered staunchest allies. stands ready to supply tin on 


easily. can be lacquered and lithoeraphed a free market for whatever the demands of 
beautifully ind ois absolutely nontoxie. In \merican industry may be? 


solder, tin wets metals readily, flows easily, It is the purpose of this Bureau to furnish 


and seals sound joints. Tin) resists corrosion, . 
- pare a. me accurate information about tin to American 


too. and is hieh| natlleable 
ous fee : industry. and to promote a learer understand- 


Yet we continue to seek stibstitute- Hie hetween the [ nited States and Malaya. 


eontiie to -— lor that el ~ON thine One of the media used to accomplish this isa 
Justa sda monthly newsletter, We'd like to send “Tin 


WH) News” to vou regularly, and with our compli 
ments. ALL vou need do is tell us vou'd like 


Does { ~ense to try to replace one of to vet it. 


The MALAYAN TIN BUREAU 


Department 261 


1028 Connecticut Avenue, Washington 6, D.C. MALAYAN 


THERE IS NO REAL SUBSTITUTE FOR TIN 


BUREAU 


For more information, use coupon on last page FOOD ENGINEERING, JANUARY, 1953 





Floor Cleaning Units 


MI 3 Mig C 54 \" “A Simple CONTROL IS THE Best CONTROL" 


...for efficiency'’s sake 





Vf Tanks, Chests 


corse SPECIFY-| PHILLIPS 


neaectine Get FLOAT CONTROLS 








rcle 207F on Reader 


"(@ FLOAT CONTROLS 
Foil Containers 
Direct Feed and Remote Feed types adaptable 
or y < oO o ( ) auo Capac 
ee Oe for high side or low side applications. Capaci 
ties range from 1 to 1000 tons for “Freon; 1 


to 2000 tons tor ammonia 


REFRIGERANT INJECTOR 


Phillips refrigerant injection provides high 
efficiency evaporation with Freon’, espe 
cially in high capacity, flooded operauon 


Resistance Chart 


Paper Bags 
| 
Circle 207C on Reader 


yo 
; | 4 
Flexible Tubing : i 53 i LIQUID RETURN SYSTEM 


df 
t t Sd eee ¥ Nd . 
—~ ‘ i i 5 ©, The Phillips system protects ammonia 
: Sas, ) compressors against liquid slop-over 
hale and gives dry suction line gas for 
becnoum ( top compressor efficiency 


fy 
A Por dependable, efficient operation of your pres 


& ent or neu equipment, choose Phillips—engineer 
y M“ ) 
‘ : ‘4 4 ing advice uillingly given, Write for catalog 


Fe, dash RaN A Oe CAD. Soomemanow Convents Sravean 
Electronic Tool | 3255 W. CARROLL AVENUE e CHICAGO 24, ILLINOIS 


Portable elect REPRESENTATIVES: Tue © & S Equipment Co 
wh te t ; 2103 S. San Pedro Street, Los Angeles, California 
Mason EmManueis Co. © 9% Dearborn Street, Seattle 4, Washington 


rcle 207H 


Circle 207D on Reader Service Card Resin, Bearing Material 





EEE 





Miscellaneous 


Packaging Pointers Canning Picture 


step In B 


Circle 207) on Reader S¢ 


use the 


Corn Applications Sugar Market Work 
Work t ; ¢ t 


handy 


I 45th St. New York I”, var : coupon 


Circle 207K on Reader Service Circle 2070 on Reader 


in the back of the magazine 
Embezzlement Controls Ultraviolet Apparatus 
; sce , ; Get literature, catalogs or detailed 
information that you need from manu 


Fidelity & Dep alt Craft’ Health I ts, | facturers of equipment, materials, sup 
Mid ] } 

pies, ingredients 

Circle 207L on Reader Service Circle 207P 


cope "Picton fat Yous convenience 


' 


iin Mena ing USE READER SERVICE 











ee. 








Circle 207M on Reader Service Card Circle 207Q on Reader Servic 
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4 a ‘ Business Executives! 
“ell iN y 


Check These Questions! 


SF 


| 


why Pm eiving blood.”? 
Ye ill kinds of people sive blood 
truck drivers. office workers, sales- 
men, And—ftor all kinds of reasons. 
But whatever your reason, this you 
ean be sure of: Whether your blood 
eon » a local hospital. a combat 
or for Civil Defense needs— this 
undo priceles painless gift will some day 


know ive an Amertean life! 


Give Blood Now 


CALL YOUR RED CROSS TODAY! 
NATIONAL BLOOD PROGRAM 
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PROFESSIONAL SERVICES 








J. PAUL BISHOP AND ASSOCIATES 
Food 


I> 
ye 
D 


LEWIN ASSOCIATES 


FOOD CONSULTANT 
ENGINEER 


A\VID N. LEWIN, I dD 
ISEPH D. LEWIN, CONSULTING 











BRADBURY RESEARCH ASSOC., INC 


f 1] ‘ 





KARL B. NORTON & ASSOCIATES 
Successora t 
DONALD K. TRESSLER & ASSOC 
Food ere 


Technologieta and Engine 
n Food Preparation and P 
t Testing and Evaluation; Fo 


1 
. Fre 
zation; Manufacture « ; 


FOSTER D. SNELL, INC. 


Reasearch Chemista and Engtners 


Panel 1 a 2 4 








FOOD DEVELOPMENT LABORATORY 


W \RENSON, DIRECTO 


GUSTAVE T. REICH 








STRASBURGER & SIEGEL 


od 











Ingredients 


For the Food Processor 





SEARCHLIGH! 


(Continued on page 


SEc PION 


~ lo 











CARROT OIL 
makes foods 


golden yellow 


ene. Carrot oll 
ntains 
ternational 


ing foods because 
i because it contrib 


anima fats of any kind 

t produce fist 
SEND FOR BOOKLET 

New 36-page combined ita 

ng ' 

NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind 








" WHERE TO STORE 
FROZEN FOODS 








QUAKER CITY 
COLD STORAGE CO., Inc. 
PHILADELPHIA, PA. 

3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 











/ 


| 


p 
VEW 


IES Bor N { 

LORK iW 

CHICAGO \ 
SAN FRANCISCO 








POSITIONS VACANT 


EMPLOYMENT SERVICE 


SPICE GRINDER 


Excellent opportunity for well trained and 
competent man versed in operation and 
maintenance of various types of grinding 
and milling and processing machinery, for 
nationally known spice house located in 
Northern California 


Desirable age bracket 35-45 years, with 
several years continuous experience 


Forward full qualifications, record refer 


ences, salary requirements 





(Continued on the following page) 








7 W. Madison St 


CHEMISTS—ENGINEERS 


An active, confidential service! 
Interview at your convenience 
Call, write or wire: 
Gladys Hunting (Consultant 
Drake Personnel, Inc 
Chicago 2, Ill 














FOOD ENGINEERING, 


JANUARY, 


1253 


COURSES IN FOOD TECHNOLOGY 


a. Mathematics and Chemistry of Food Technology 

b. Food Analysis 
Nutritio 

d. Canning 

e. Freezing 

f Preserving 

go. inspection and G 

tandards 
h. Mold Counting and Insec 


MEN OR WOMEN 
NON-VETERANS 


ading according to U. 8. DLA 
t Ex 


VETERANS OR 
NIGHT CLASSES 


aminatior 


qualified instructors with practical experi 
their respective flelds 


Highly 
d degrees i 


MIAMI SCHOOL FOR 
FOOD PROCESSING SPECIALISTS 


P.O. Box Coral Gables, Florida 











caseo SEARCHLIGHT SECTION poveensnc 


EMPLOYMENT e« BUSINESS 


UNDISPLAYED RATE: 

$1.20 a Line—Minimum 3 Lines 
To figure advance payment count 5 average words 
as a line 
POSITION WANTED & INDIVIDUAL SELLING 
OPPORTUNITY undisplayed advertising rate is 
one-half of above rate, payable in advance 
PROPOSALS, $1.20 a line an insertion 

NEW ADVERTISEMENTS Add N 


OPPORTUNITIES 


INFORMATION: 


one cdditional line 


BOX NUMBERS count as 
DISCOUNT of 10% if full payment is mode in 
advance of four consecutive insertions of undis 
played ads (not including proposals) 
EQUIPMENT WANTED or FOR SALE ADVER 
TISEMENTS acceptable only in Displayed Style 
W. 42nd St York 36, N.Y 


New 


for 


EQUIPMENT—USED or. RESALE 


DISPLAYED RATE: 


The advertising rate is $11.50 per iach fer ell 
advertising appearing on other than @ contract 
basis. Contract rates on request 


AN ADVERTISING INCH is measured % inch 
vertically on one column, 3 columns—30 inches— 
to a page 


the February Issue closing January 23rd 








POSITIONS WANTED 


SELLING OPPORTUNITIES WANTED 


BUSINESS OPPORTUNITY 


POTATO CHIP PLANT 


BUILDING AND EQUIPMENT 


FOR SALE OR LEASE 


FERRY MACHINE MODEL B 


When Answering 
BOX NUMBERS 


to expedite the handling of your correspondenc: 
and avoid confusion, please do not address a 
single reply to more than one individual box 
number Be sure to address separate replies for 
each advertisement 





210 





WANTED: 


SURPLUS BOTTLES, 
JARS AND CAPS 


We buy excess inventories of 
bottles, jars and caps of every 
description. 


PENN BOTTLE & 
SUPPLY CO. 


5619 Cherry St. 
Phila. 39, Penna. 








WANTED 


TO EXPEDITE PRODUCTION 


Food 
Aluminum 
Vacuum Pans, 
Grinders, Elevators, 


Processing Equipment including 
and S/S Kettles, Mixers, 
Dehydration equipment, 
Stills, Colloid Mills, 
Conveyors, Filters, Packaging Units, 
Wrapping Machines. Will consider a 
set up plant now operating or shut down 
When offering give full particulars 

ro 


Street Sta 


Box 1351 
New York 








FOOD PLANT WANTED 

We are now manufacturing over $20,000,000 In 
various lines and wish to expand by acquisition of 
assets or stock of one or more industrial companies 
in our negotiations the sellers’ problems and wishes 
will receive full consideration. Present personnel 
ally be retained 

Address all 


Peel C. J. GALE, Sec. 
Broadway, N N.Y BA 7-1819 


will norn 


eplies 











Wanted to buy: 
One Cabinet Type 
SPRAY DRYER 
Complete with bag collectors. 


») Ibs. dried mk 
ieel tinting and 


per 
automat 


acity to prods 
P trp ve 


P.O. Box 116, Topeka, Kansas 





FOR SALE 


Pak 


with ¢ 


fully 
and 


Fillers 
onveyors 


iC-A Electra Tri 
00 per min., 
+ i P-and U.S Fillers 
Two Caper head Cassone 
Kiefe Bottom Up Air Cleaners 
Standard Knapp Bottle Packers 
Ermold 6 and 8 wide automatic Labelers 
| Creamery Package Homogenizer 200 gal 
Cherry Burret! Spray Pasteurizer 200 gal 
Republic Flexmaster (6 
! Sparkler Stainless 


24 spout vac 


Pumps, Valves 
Jacketed Tank 


and 26” wide 


s Steel 400 gal 
Roller Co 


SEIFERT MACHINERY COMPANY 
1433-47 N. Twelfth St Phila. 22, Pa 


nveyor 








FOR SALE 
1—2000 GALLON CHERRY BURRELL 


Steel lined horizontal, cylindrical storage 
and 3” cork insulation 


Stainless 
tank with agitator 


HERSHEY CREAMERY COMPANY 
Box 121, Harrisburg, Penna. 








REBUILT 
MACHINERY 


FOR FOOD & CHEMICAL 
PROCESSING 


Gal Ptaudler 
otary Auto 
ty Siphor 
d Wate 
itary Pump at 
veyors and Ace 


IN STOCK 
FOR IMMEDIATE DELIVERY 


PROCESS INDUSTRIES 


307 POWELL ST. BROOKLYN 12,N.Y. 
DICKENS 2-102] 


SS Tank 
Labeler 





Machine for Sour Cream, 3 Noz 
w/cappers for disc caps 2%" SS 
Fills to 22 oz. per stroke—ad 


1 Filler 
zles 
hopper. 
justable 
1000 gal. Manton-Gaulin Homo—SS head 
Excellent condition. 

INC. 


D‘ORSAY EQUIPMENT CO 
14 Harding Ave Malden 48, Mass 











FOR SALE 

ERMOLD MODEL 60-31 AUTOMATIC 
LABELLER 
machine capable tabelling various Jars and 
tumblers at rate 120 per minute complete with two 
extra sets pickers and fabel boxes. Condition ex 
ellent. Will consider reasonable offer 
W. T. YOUNG FOODS, INC 
Lexington, Kentucky 


postwar 














FOR SALE 


SHRIMP PROCESSING PLANT 


With Ice Manufacturing Facilities. 
NFAR NEW ORLEANS, LA TERMS 


SUPREME FOODS, INC 
PRINCETON, ILLINOIS 








Sparkler Horizontal Plate Filter 


Model 18-S-15 i all iron construction, com- 
plete with avenger plate feature, Viking iron 
rotary pump ann 220 velt 60 cycle 3 phase drip- 
proof P motor Mounted on portable base 
ost new $1300.00 Willing to sacrifice, $895.00 
OB Detroit 


MICHIGAN SHORTENING CO 








apoleo Detroit Mich 
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>>> 


OVERSTOCKED 


No Reasonable Offer Refused 
IMMEDIATE DELIVERIES 


International Stainless Steel Straightline 
Vacuum Filler, with automatic Feeder 

Resina Model LC automatic Capper 

Capem E4F 4-Head Rotary Capper 

CRCO New Way MH and Burt adjustable 
Wraparound Labelers. 

Baker Perkins BB, JNM and Readco Heavy 
Duty 50 to 150 gal. Double Arm Jack 
eted Mixers, Sigma or Fish Vail Blades 

Day and Robinson 100, 800, 1500, 2000 
Ibs. Dry Powder Mixers and Sifters 

J. H. Day 75 gal. Imperial Double Arm 
Steam Jacketed Mixer 

Day, Ross Pony Mixers 8 and 15 gals. 

B. P. type 3500 gal. Steam Jacketed 
Double Arm Mixer 

Day 650 gal. Jacketed Jumbo Mixer 





Stokes, Day, New Era, Hottman Mixers 
2 to 3500 gals, with and without 
Jackets, Single and Double Arm Agi 
totors 

Baker Perkins 150 gal. Unidor 
Jacketed Double Arm Mixer 

Tri-Colloid #5 Mill and Homogenizer 

Mikro 4TH, 3TH, ISH Pulverizers; Jay 
Bee, Schutz O'Neill, Stedman Mills 

Allis Chalmers, Great Western Sifters 

Colton 2, 3 Rotary Tablet Machines 

Pony M, ML Labelrites: Ermold, World 
semi, fully automatic Labelers 

Stokes & Smith A Transwrap Filler 

S. & S. GI, G2 and G6 Auger Fillers 

F. J. Stokes HG88 Duplex Auger Filler 

Whiz Packer and Spee-Dee Fillers 

Triangle Package Models G2C, G2S 
N2CA Elec-Tri-Pak Fillers 


Steam 





SEARCHLIGHT SECTION 
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UNION 


Established 1912 


Horix and Elgin 5.8. Rotary Fillers 

Filler 4-Head S.S. auto. Piston Filler 

Stokes, Colton semi auto. and auto. Tubs 
Fillers and Closers 

Doughboy auto. Cellophane Bag Sealers 

Standard-Knapp No. 429 Carton Sealer 

Hudson Sharp Campbell automatic cello 
phane Wrapper 

Hayssen, Package Machy. Co. FA, FA4, 
DF, CA2; Miller and Scandia automatic 
Cellophane Wrappers 

Sweetland, Alsop and Ertel Filters 

Huhn Steam and Gas Fired Rotary Dryers 

Pneumatic automatic Cartoning Unit, 60 
and 30 per min 

Consolidated 13° Macaroni Presses 

Battery of Grimolas and Macaroni Mixers 

Clermont automatic Noodle Cutter 

Clermont Reversible Dough Brake 


Additional Information and Prices Available on Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 


SSS SASS SSSA SSS SSS SSS SSS SSS SSS SSS SSS SS SSS SAAN 


New York 12, N. Y. 





» to 156 

odel t48C Stokes 
d 

0 gal. Pfaudier S.S. Pren 


Milk Pasteurizers, Coolers, Fillers 


FOR SALE 


Tank, 42” x 4 agit 
Tank 1” x 60 


ynel Jkt. Kettle 


entrifugal Extrac 
i 1 gal Homoge 


gal. SS 


LESTER KEHOE MACHINERY CORP 
East 42nd Street, New York 17, N. Y 


Murray Hill 2-4616 

















GLASS-LINED TANKS—FOR SALE: 


10 A. 0. SMITH ONE-PIECE 





FOR PROMPT 
SHIPMENT 


Lee 300 Gal. S.S. Jack. & Ag. Tanks 
Stainless Steel Kettles 125 to 959 Gals 
Stainless Steel Tanks 200 to 5700 Gal 
New Tolhurs: 48’ S.S. Centrifuges 

Bird 48°’ Sus. Style S.S. Centrifuges 
Buflovak 6’ Jack. Vac. Crystallizer. 
Stokes Vac. Shelf Dryer 6 Sh. 24x36 
Premier U-3 S.S. Paste Type Colloid Mill 
Stokes 212C Vac. Pumps-—100 cfm. 
Sperry Filter Presses 36 Hyd. Closures 
Shriver 18" to 42°° Wd. P. & F. Filter 
Presses. 

Sweetland 712 Filter--72 leaves 
Horiz. Spiral Mixers 1000 to 30002 
Mikro Pulverizers, Lab. to 2TH Sizes 
Raymond 16" Screen Mill 5 H.P. 
Robinson 1212 Rotary Cutter 10 H.P 
Double Drum Dryers 22x36" to 42‘'x 
120°’. 

Economic Erie City Boilers 200 H.P. 150% 
W.P. with Bolted Steel Bldg 


Send for your copy of Bulletin A-30, listing 
over 500 desirable tem We 
inquiries and we pay top pric 
items to complete plants 


invite our 
for individual 


THE MACHINERY & EQUIPMENT CORP. 


533 West Broadway 
New York 12, N. Y. GRamercy 5-6680 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 











FOR SALE 


Cherry-Burrell Viscolizer 
1800 GPH, 800 P.S.1. max., 25 HP, originally 
used to homogenize tomato juice. 

Any reasonable offer accepted. 


Box 921 Syracuse, New York 
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MODERN PACKAGING ~ 


EQUIPMENT 


IMMEDIATE DELIVERY 


SPECIAL - 
PNEUMATIC SCALE CO. 60 Per Min 


toning Line 


FOR 


4 


Feeder, I Sealer, 4 
eight e1 i ealer 
Ur and hee bee 


A} 


PNEUMATIC SCALE CO. 35 Per Minute 
Automatic Cartoning Line 
Automatic Feeder, Bottom Sealer, Liner, 
Filler, Top Sealer and Compression 
Unit 
L. FERGUSON PACKOMATIC HIGH 
SPEED (70 Per Minute) Cartoning Line 
consisting of 
Automatic Feeder, Top and Bottom 
Sealer, 18 Spout Volumetric Filler with 
rising and falling bed 

STOKES & SMITH Model B 
with Auger Fillers 

STOKES & SMITH Model 
Automatic Auger Filler 
attachment. Also Models 
Semi-Automatic 

PNEUMATIC SCALE CO. 10” 
Labeler 

PNEUMATIC SCALE CO. 4” Duplex Front 
and Back Labeler 

KARL GIEFER 24 Spout and 12 Spout 
Stainless Steel Rotary Vacuum Fillers 

CAPEM 4 Head Fully Automatic Capper 

aio VAT 
Single Machine or Entire Plants 


ALLIED EQUIPMENT CO. 


940-946 Neppcrhon Ave, Yonkers 3. NY 
Prone Yonkers 5.0442 





Transwrap 
HG84 Fully 
with vacuum 


G and GD 


Simplex 
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SEARCHLIGHT SECTION 


Look to FIRST for 
Quick Delivery on 
ADDITIONAL nen ecainiaiie 


COMPLETE PLANTS 
For Faery Feed Peedect 


Ask about the RENTAL 


MIXERS 

New and Rebuil 

the Ribbon Type 

Steel in all sizes He 

both steam jacketed an niacketed an’ 
150 gal. Tumbling Barrel Batch Mixe 


Stainless KETTLES—TANKS 


Large stock 
ip to 300 gal. Single Shell Tank if 
3900 gal 


DICERS—CUTTERS— 
CHOPPERS—SLICERS 


Ursche! Mode! B in S/S 
American Relish Cutters Smith 


Cutters Boutell S/S Slicer 


Peelers 


DRYERS— DEHYDRATORS 
2 S/S Atmospheric Drum l 
1 Double Dr im Dryer; 28''x: 
Proctor & Schwartz Apron Dryer 40 


PULPERS—FINISHERS— 
JUICE EXTRACTORS 


Langsenkamp S/S Model BtEZ Adjust 
Pulpers with 7!> HP motors thers 
Chisholm Ryder S/S Mode! B Extract 


FILLING EQUIPMENT 
M.&S. 10 Pocket S/S Can o 
Mojonnier S'S 14 Head Vacuum 
Filler Mach. Co. and oe nP 
Juice Fille 

mar Dry owder Fille 

Smith 


LABELLING EQUIPMENT 


Wrap around Can and Jar Labeller 
-eseag pends apy ae rt, Kyler, Nu-Way « 
Spot Labellers se and tully automat 


MISCELLANEOUS 


rd = aPP Case 


Dryers § 


uers 
Pica Colioid 
jets Blt and hundreds « 


ors. WHAT DO YOU NEED 
FRED R_ FIRSTENBERG, Pres. 


157 Hudson Street, 
New York 13, N. Y. 








E-X-P-A-N-D-I-N-G? 


PURCHASE PLAN 


om hand of jacketed Kettles 


Sterling EM-1D 
Silent 


Biro Stainless Steel Meat Saw 1 HP 


NOW LIQUIDATING 


equipment from closed breweries 


AT MARION, INDIANA, we offer ex 
cellent bargains in grain handling 
equipment including a Dracco pneu 
matic system; ammonia compressors 
with condensers; Niagara Cooling units; 
fillers; pumps; case conveyor 
power and gravity): office and machine 
shop equipment; also 600,000 gallons 
total capacity welded steel tanks (brew 
ery lining) from 3500 gal. to 12,500 gal. 


sizes 


cookers; 


AT CLEVELAND, OHIO, we offer 47 
vertical closed top cypress tanks from 
3.700 gal. to 10,000 gal. sizes. 


AT NORFOLK, VA., we offer 15 hori 
zontal welded steel tanks (Lastiglas 
lined); 2 welded steel grain bins 4900 
cu. ft. each; cookers; filters; case con 
veyor, etc 


FOR SALE FROM STOCK 


Stainless Steel and Stainless Clad 
Steam Jacketed Kettles, 10, 40. 60, 
80, 100, 150, 500 gal. 

Lee 300 gal. T316 stainless steel 
salad dressing starch base cookers, 
water jacketed, double motion agi- 
tators. 

3000 gal. Horiz. Siainless Steel 
Tanks, insulated & agitated, sani 
tary fittings, excellent for trans 
porting, storing or holding milk, 
food products. wines, etc. 
Stainless Steel Tanks, 30, 60, 100, 
150, 200, 300, 400, 500, 1000, 1400, 
3000, 4200, 5700 and 16,200 gal. 
Aluminum Tanks, closed, 275, 330, 
480, 500, 1350, 1450 gal. 

15,000 gal. Vertical Steel closed 
Processing Tanks, 80% int. W.P., 
with 970° 3” pipe coil and turbine 
agitator with 40 HP drive. 
Triangle G-2-C Elec-Tri-Pak Weigh- 
ers & Fillers. 
Elgin Auto. 
St. St. 
Mojonnier #90 Rotary Vacuum Fill 
ers, 14-spout: stainless. 

Pneumatic Scale Auto. Duplex Lab 
eler, Front & Back. 

Kyler model “H” Wrap Around 
Labeling Machine, to #10 cans. 


Twin Piston Filter, 


1411 N. 6th St. PHILA. 22, PA. 


! 
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2401 Third Ave., 


. 


SEE FHESE VALUES! 


Stoke 
Vacuum Dryer: 


Pp 


t 


and receivers 

25 gallon, Staink 
Still 

B 


] 


Alibright Nell 60° x &( Single Drum 


F 
C 


Agitated Kettles 

Mikro Pulverizers 2TH Stainless Steel 
2181 and =1SH 

AT&M 42” Stain Steel 
ce 
Tolhurst 26 stecl Suspended Cen 


t 


Sperry 24" Alum 
Open Delivery 
Rodgers 
Robinson 40 x 104 Triple De 
Gyrotory Sifter 

BR 
ti 


Send for compiete stock list 


a BRILL suy 


_ IS THE BEST BUY 


Dryer 3°10" x 16 


taudler 
] till 


100 gallor 
with gla 


uflovak 5’ x 12’, 42 
00°’ Double Drum Drye 


laker 


srocn 150, 125 gallon, Stainless Steel 


Suspended 
ntrifugal 


rifugal 


num P&F Filter Press 


New Mixers 400 to 30002 


ird 18 x 28° steel Solid Bowl Co 


nuous Centrifug 


SCOPES S HHS PSE SHESPPSPSSS*“HSHS*ooeo 


RILI 


EQUIPMENT COMPARY 


WV. SI Me ®. 
CYpress 2-5703 © Cabl Bristen, NY é 


[eecesaneansenen ¢ 








FOR SALE 


PEANUT BUTTER FILLING scosonasott 














FIRST MACHINERY CORP. 








IF THERE IS 
Anything you want 


that other readers of this paper can 
supply 


OR— 


Something you 
don't want 


that other 
tise it in the 


Searchlight Section 


readers can use, adver- 








—FOR SALE- 


Steel Jacketed Mixe 


* GELB twion x. 


Est. 1886 UNionville 2-4900 
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4251 YOUR BEST SOURCE for Used Equipment in U.S. 


FILLERS 


& 


SYRUPERS 


VACUUM PANS 


COOKERS AND COOLERS 


LABELERS 


EXHAUST BOXES 


ee 


PEELERS 


CASERS 


RETORTS 


MISCELLANEOUS 


raM 


PARTIAL LIST ONLY—-WE BUY YOUR SURPLUS 


MACHINERY AND EQUIPMENT COMPANY 


514 Bryant Street @ San Francisco 7, Calif. 





WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 

THE FOLLOWING TYPES OF EQUIPMENT 
BOILERS MIXERS 
CANNING MOTORS 
CONFECTIONERY PULVERIZERS 
DAIRY PUMPS 
FILLERS REFRIGERATION 


SCALES 
MATERIAL HANDLING STAINLESS-STEEL 
STAINLESS STEEL TANKS 
JACKETED KETTLES LARGE & SMALL 

MEAT PACKING STEEL TANKS 

for Your Food Processing Equipmer 

Send Us Your Inquiries 

We Buy One Item or Entire Plants 


AARON Equipment Company 


1347 Se. Ashiend Ave., Chicage 8, Iilinels 
PHONE: CHaesapeoks 3-5300 


GOOD REBUILT EQUIPMENT 


Sparkler SS Filter Model 43-D-1t7 
Urschel Model B Dicer with Motor 
FMC 17 Spout Rotary SS Gallon Filler 
1 Transwrap Machines Model A, B & BB 
Sprague Sells Rotary SS Filler Model 
From #1 to 10 Containers, Complete 
Motor 
Ptaudler 30 Gal. Glass Reactor Model LME 
Type 347 S.S. Reactor, Jktd & Agtd 40 gal 
Knapp & Burt Can or Jar F ne 
FMC Hand Packed SS Filler mp U 
Stokes & Smith Vacuum Pr 
Capem & Resina Automatic 
New & Rebuilt Ribbor 
New & Rebuilt Kettles 


Send Us Your Spec 
WHAT HAVE YOU FOR SALE? 


For Better Buys & Service 
Phone SOuth 8-4451—9264—-8782 


YOU CAN BANK ON 








FOR SALE 
Jacketed Kettles 


SAVAGE BROS. CO 


Ave 


EQUIPMENT 
ome Gi Wa a 
HOUSE, INC. 








YOUR PREFERRED SOURCE FOR 


1 Labele 
it 


289-10th ST., BKLYN 15.N_Y. 








FOR SALE 
MODEL 841 SANITARY 
CHERRY BURRELL VISCOLIZER 
Stainless Cylinder block 800 G.P.H. 3000 P.S 
1—30 HP Motor. Price $2500.00 
PACIFIC PROCESSING CORP. 


Terminal Island, Calif 





FOR SALE 





240 tons direct connected to Murray 





New ‘Searchlight’ Adverisements 


received by January 26th appear in February 
issue, subject to space limitations 
Address copy to the 
Classified Advertising Division 
f 1 Engineering 
330 West 42nd St., New York 36, N. Y 


pressur steam turbine Can be used 
various capacities and temperatures 
plete unit, excellent condition Can be 


DRIVE 


DENNY & CLARK 








CARRIER REFRIGERATION 


Used Centrifugal Refrigerating Machine, Model 
17-M, size 42, applicable to all refrigeration 
and air conditioning requirements, maximum 


chased at a saving of fifty percent of 
new cost. CAN BE ARRANGED FOR MOTOR 


1923 W. North Ave Chicago 22, 
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SEARCHLIGHT SECTION 


BUY 
WITH 
CONFIDENCE 
IN 1953— 


‘“CONSOLIDATED”’ 


Devine #28 Vacuum Shelf Dryers, 
ea. 20 shelves 59° x 78° Complete 

6’ x 50° Louisville Rotary Steam Tube 
Dryers 

Honzontal Dry Powder Mixers, 
450 cu. ft., 20002, 1000%, 400%. 
3000% S/S horiz. nbbon Mixer 

Day size 30 Imperial unjacketed Stain 
less lined, Stainless blades, 75 gal 

42” All Stainless Centrifugal, A.T.&M 
Co., 40 HP motor, suspended type 
Oliver Vacuum Filters, incl 

116 x 14, 116 x 18 

18” x 28” Bird Continuous S/S Cen 
trifugal, copper housing, 10 HP 
Mechanical 5’ x 16’ jacketed Cooker. 
Mikro Pulverizers, 2TH, 2Sl, 47H 

30" x 30” Alum. Filter Press, 45ch 
13,500 gal. stainless clad, vertical mix 
ing tank, S/S coils, 742 HP motor 
Labour Stainless Centrif. Pumps 

712 Sweetland Filters for 36 leaves 
on 4 centers or 72 vs. on 20 ex 
Pneumatic Scale Packaging Lines 

Std. Knapp +429 Self adjusting Gluer 
Sealer & Compression Unit 

lolhurst 40° Monel Centrifugal 
Buflovak 6’ Vacuum Crystallizer 

30° x 30" Shriver Filter Press, cast 
iron, steam-heated 

Shriver 42” x 42” cast iron Pl. & 
Frame Filter Presses, 18, 27, 36, 54 
chambers, 1” cake 

Sperry 18° x 18” cast iron Filter 
Presses, P. & F., 11 chambers 

700 gal. jacketed closed kettles with 
Simplex Turbo Mixers, m.d 

500 gal. steel jacketed, closed, agitated 
Vacuum Reactors, 125% jacket 

Vert. Retorts, 42” x 72”, late type, with 
instruments and crates 

K.K. Rotary Vacuum 12 Stem S/ 
Filler and Capem Capper 

Prog. 2 spout S/S Filler, quarts 
gallons 

Lee S/S jack. Vacuum Pans, 25¢ 

S00 gal., 500 gal 

Shriver 18” x 18” Alum. Filter 

FMC S/S Pulper 





our 36" year’ 


CONSOLIDATED 
PRODUCTS 
COMPANY, INC. 


13-172 PARK ROW 
NEW YORK 38, N. Y. 
BArclay 7-0600 


We Buy Your Idle Machinery 





ADVERTISERS IN THIS ISSUE 


rent Tube C 

riangle Package Ma 
Clover Machine € 

ropical Paint & Oj! ¢ 
ner & Haws Engineer 


Honeywe 
Div 
on Bag & Paper C 
nion Carbide & Ca 
Bakelite Company 
Linde Air Products 
S. Gasket (¢ 


S. Stee! Corr 


Va Ameringer 
/ictor Balata & 
ctor Chen 
iking Pump 

ter Mfg. Cc 

Visking Corp., 


Wallace & Tiernar 
Walworth Co 
Western Precipitatior 
Westinghouse Electr 
Air Conditioning 
Apparatus Div 
Where to Store Fre 
White Motor Co., 
Worthington Corp 
Refrigeration 
Wyandotte Chemi 


Yale & Towne Mfg 
Yarnall-Waring ¢ 
York Corp 


Reeves Pulle 
Rheem Mfg 
Richardson Se 
Riegel Paper 
Rietz Mfg. C« 
Ryerson & §S 


Chemical ¢€ 
Systems ( 
Oil Co. (Ind:ana 
Standard Steel Corp 
Stearns Magnetic In 
Sterwin Chemicals Inc 
Vitamins Div 
ihman Valves In 
Mill ¢ 





SALES REPRESENTATIVES 


ATLANTA 2 Ralph Maultsby 
1321 Rhodes-Haverty Bldg Walnut 5778 
BOSTON 16 J. F. Juraschek 
350 Park Square Hubbard 2-7160 
CHICAGO 11 D7 
520 N. Michigan Ave 


CLEVELAND 15 Thomas E. Taylor 
1510 Hanna Bldg Superior 1-7000 
DETROIT 26 Thomas E. Taylor 
856 Penobscot Bldg Woodward 2.1793 
DALLAS 1 J. H. Cash 
First National Bank Bldq., Prospect 7-5064 
LOS ANGELES 17 J. H. Allen 
1111 Wilshire Blvd Madison 6-4323 
NEW YORK 36 J. F. Juraschek 
330 West 42nd St C. C. Randolph 
Longacre 4-3000 

PHILADELPHIA 3 Edward A. Martin 
17th & Sansom Sis Rittenhouse 6-0670 
PITTSBURGH 22 Thomas E. Taylor 
7389 Oliver Bldg Atlantic 1-4707 
SAN FRANCISCO 4 Ralph E. Dorland 
68 Post St Douglas 2-4600 
ST. LOUIS 8 D. T. Kenney 
Continental Bldq Lucas 4867 
LONDON, ENGLAND W. J. Tydeman 
95 Farrington Street, E.C. 4 
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IMITATION 


For almost thirty-five years, we have produced ALVA imitation Maple and 


each year sales progressively increase. 


The reason for this solid success is just plain “‘true-to-the-tree” goodness — 
for every use by bakers, confectioners, ice-cream makers, extract and syrup 


manufacturers. 


If you don't know ALVA Maple, 


send for your sample now! 


VAN AMERINGEN ° HAEBLER, INC. 


4 Ss Ne OPC Re 





521 WEST 57th STREET: NEW YORK 19,N.Y 


FOOD ENGINEERING, JANUARY, VES3 For more information, use coupon on last pag 








FIG. 123 


N-M:D 


(Non-Metallic-Disc) 


BRONZE VALVE 


Correctly engineered for long life in 


dling steam, hot water, cold water, o 


gas, oil, gasoline, butane, propane 


TITUTT YT Peg TTTYTPPT TY * 


Wm 


Any plant, regardless of type or size, uses yalves—bronze, iron, or 


steel. Industry relies on Lunkenheimer Valves that stay on the job, 


year-in, year-out... helping sustain continuous peak production. 


And that’s why Lunkenheimer quality is so essential today. 
Industry's faith in Lunkenheimer Valves is based on nearly a 
hundred years of experience with Lunkenheimer design, materials, 


and workmanship. 


BRONZE + IRON « STEEL 
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QUICK 
PRODUCT-FINDER 


Aluminum equipment 
Aseptic canning equipment... .20 
Bag sealer-labeler 
Bags 
Cellophane 
Paper 
Polyethylene 
Banding machinery, bottle... .89 
Bearing materials, plastic... .207 
Bearings, roller 
Belt lacing 
Blender 
BE SF dudiwbaouctes 24, 105 
Bottle washer, milk 
Brushes 
Burner safeguards 
Canning book 


Carton closer ... 
Carton opener 
Cartons, boxes 


40-41, 191 
205, 219 

Caser, bottle 

Casters 


Chlorophyl!, chlorophyllin ...104 


Cleaner, bev. case 


Cleaning equipment, floor... .207 
Cleaning materials ........ .205 
Closing machinery, can 
Closures 

Plastic-wire 

Vacuum 
Coatings 

Protective 

Rubber 


Controller, pneumatic 
Controls 
Electronie 
Positioning 
Conveyor belting 
CRE ne aGecaagcnnnt eae 197 
Flexible steel 
Neoprene-cotton 
Plastic-coated 


Conveyor table 
Conveyors 


Cooking equipment, gas 
Cooler, continuous 
Corn, book 

Crusher, jaw 
Culter-wrapper, butter 
Detector. electronic 
Disintegrators 
Dispenser, liquid . 
Dockboard 

Doors, cold-storage 
Drives 


Drums, pails ....... eocecce 
Stee] lithograph 
Dust collector 


CONTINUED ON 
OTHER SIDE 


? 
| ~ ervice 





For food-plant employees and consultants only . . . 


FOR MORE INFORMATION about equipment, supplies, and processes 
discussed in the editorial and advertising pages of this issue of Food 
Engineering . . . mail this coupon 


fem HERE'S A HANDY INDEX 


to equipment, 


supplies, 


Simply circle 
items 


page numbers of 
interest you. More 


which 


information will come to you direct 


and processes discussed 


in this issue 


from suppliers. 


Tear on dotted line 





FOOD ENGINEERING 
330 West 42nd Street 


New York 36, N. Y. 


Vit. A-color 

Bul. 5186052 
Bul. 2086051 
Tank cars 

Cont. cooker-cooler 
Data sheet, Bul. 21 
MSG 
Mixer-depositor 
San. contr. valve 
Truck bodies 

Air conveyor 
Var.-speed drive 
Bul. E153 

Bul. 0450 

Bul. 0550 

Boiler cat. 


Tear on dotted line 


Screw-conveyor 
Bul. T-1740 
Air-cond. equip. 
Stainless fittings 
Adhesives 
Leavening agent 
Stainless tubing 
Litho. drums 
Compressors 
Stainless fittings 
Butterscotch #4 
Lubricants 
Cartons 
Insulation mtl. 
Stainless steel 
Electrical equip. 
Auto. cooler 





Please send me additional information on items 


TEAR OUT, put in envelope, mail to 


Reader Service Department 


(PLEASE PRINT OR TYPE) 


47 Book 2175 
49 Data sheet 3.2 15-A 
51 Cat. 3679 
52 Papers 
Raspberry flav. 
54a Swing-sledge mill 
54b Jaw crusher 
Sample grinder 
54d Crushing rolls 
5 Circular 84 
56 Chrome stainless bul. 
88A Carton opener 
88B Stacker 
SSC Detergent feeder 
88D Water treat. equip. 
BSE Bottle washer 
SSF Bottle soaker 
89A Bev. 
89B Bev. 
89C Bottle caser 
89D Cello. banding mach. 
89E Bottle uncaser 
S9F Unscrambler table 
99A Milk carton filler 
99B Copper-clad steel 
99€ Motor 
100A Butter pkg. mach. 
100B Steel pallet 
100C Incline conveyor 
101A Contr. system trans- 
mitter 
101B Automatic switch 
101C Gear drives 


case cleaner 
case cleaner 


City, State 


102 
103A Pulverizing mill 
103B Scocp-rotor 
103C Motor control 
104 Chlorophyll, 
phyllin 


Packaging mchy. 


pumo 


chloro- 


105A Air-operated pump 
0O5B Fork-lift truck 
105C Package boilers 
106 
107A Positioning contr. 


Trucks 


107B Conveyor-lowerator 
107€ Can-closing mach. 
108 Steam traps 
109A Liquid dispenser 
109B Auto, 
power panel 
109€ Weigher-feeder 
110 Emulsifier 
1LIA Scale feeder 
111B Pressure test gage 
112 Cat. FE 68b-G 
113A Dockboard 
1138 Carton printer 
113C Port 
113D Shaft-coupler 
1L3E Poly-viny! belting 
113F Chop. block unit 
114 Roller bearings 
115A Change-can mixer 


emergency 


wheel conv 


1156 Plastic resin coat 
115€ Cleaning comp. 80-A 


indicated below. 


CIRCLE PAGE NUMBERS BELOW 


115D Fast-dry enamel 
LISE White plastic gloves 
Stainless tubing 
Pressing aid 
123 Cast-iron valv 
124 Cold-st 
126 Fluid dr 
128 
130 
131 
132 
133 
134 
35 Pkg 
136 
137 
138A Cellophane bags 
138B Cellophane 
133C Cellophane bags 
139 Bul. M-1 
140a (ad) Almond 


rage d 


motor 


Pooling tower 
Conveyor table 
booklet 
Dust collector 


Heat-trans. equip 


bags 


coconut fi. 

140b (ad) Butter flavor 
140¢ (ad) Custard flay 
140A Acetate-foil packet 
140B Cello 
l4la (ad) Pkg 
141A 10!/2-02 

142a (ad) Bul 
142b (ad) Bul 
142A &-ox 
142B Vacuum closur 


overwrap 
booklet 

cans 
4401 
4502 


jars 


LISTINGS CONTINUED ON OTHER SIDE 





INDEX to equipment, supplies and processes in this issue (See other side) 


Indicators, flow 293 CORI csévsce 4, 103, 201 Process vat, pressure 
Fluid drive 


Splash-proof 


equipment. ....201 Floor machines .. inoue 
173, 203 Floor maintenance ...160 
Foam agent, antl .. 186 Control .. 
Foll containers . 207 Temperature .. 162 Nitrogen Pulverizers 
Troubie-shooting 7 Nozzles Pumps 
Centrifugal .. 
Spray .. > 198, : Rotary 


Instruments Processor, hollow-screw 


Puller, chain 


Freezer, plate 
Freezers, continuou Insulation materials.42, 1° Scrubbing 
Ipee 
Gage, pressure-test i Jars, glass . 
Gas Labels .. Ovens ite 
Overwrap, cellophar i Racks, storage .... 


Radio, 2-way 


Leavening agent 
39, 151, 


non-woven Gas combustion book 
detergent Gaskets, packings Lubricants Package design service 
Recorder, temperature ......! 


Refrigeration, alr-cond. equip- 


Packaging booklet 
Pacuaging machinery 


Meat plant equipment 
Metal-ion contamination, ant 


Gloves, plastic-costed 
Grinders, sample 
esters ‘ Packet, acetate-foll 
“ Meter, pH ..... oe’ Paint. odorless a Controls 
Screen == : , B .. : 
Unit Mill Pallet. tube steel Refrigeration equipment.176, 
* Pulverizing 
Swing-sledge 


Rolls, crushing 
Sanitation materials 


Heat-exchangers Paper, packaging 


Heat -transfer equipmer , Mississippi, State of.. riicellcpdtcear qualenenaces 

Hoist, chain seces Mixer-depositor 14-15 Power, standby, auto. panel. . Scales sees 
Pressing ald . Separators, magnetic . 
Sequestrene (chem.) 
Shaft-coupler 


Soaker, bottle 


Homogenizers ] Mixers taoe 
HOES c20» spveccanwoeed Monosodium glutamate . Printer, carto 


Ice-makers 16 Motors Process assemblies 
Speed changers, miniature 
Speed reducers, drives 


CIRCLE PAGE NUMBERS HERE, FILL IN OTHER SIDE, AND MAIL Solin 


LISTINGS CONTINUED FROM OTHER SIDE Spice oils .... 


Stacking units 
205D The Lever, Vol. VI, Starch, wheat 
Steam-generaturs 
Steel 

Copper-clad 


2010 Bulletin 2403 
201E Heat-exchanger bul. No. 3 
201F Screen heater bul. 205E Bul. 2467 


2C Labels 178a Disintegrator 
(ad) Mag. separator 178b Convyr. belting 
142A Plastic-wire closures 179 Gas 


143B 
143¢ 


144a 


Polyethylene bag 
Cello. produce bag 
(ad) BAWI info. 
Equip. catalog 

“Facts"’ booklet 


180 
182 
183a 
183b 
184 


Trucks 

Gaskets, packing 
Steam traps 
Pulverizer 
Refrig. equip 


201G Screw-pump bul, 
201H Bul. 52B6691A 
201! Bul. 2225 


201J Heat-exchanger cat. 


201K Bul. 213 
201L Bul. G-471 


205F Insulation cat 
205G Hose bul. 


205H Floor machine bul. 


205! Leaflet A-70 
205J Chemical cat. 
205K Cleaning booklet 


Stainless 
Stralner, pipeline 
Sugar information 
Switch automatic 
Tank cars, RR 
Tanks, tile 


D-10 blender 185a Steel belting 
Homogenizers 185b Rotary pump 


Tapes, pressure ...........205 
Temperature humidity test 
chambers 203 
205N Insulation leaflet Tile-grout materials 207 
2050 Aluminum manual By SEE Siewan ke kuvck cma 207 
205P Pressure tape bul. 206 
Tower, cooling 133 
Transmitter, diff.-pressure ..101 


201M Gas cooking bul. 
201N Bul. BW52300 
2010 Motor bul. 

202 «Filler 

203a (ad) Wells, pumps 
203b (ad) Spices 206 “Tin News” 
203A Gear drive bul. 207a (ad) Refrig. contr. 

2038 Bul. 3570 207A Bul. 251-2 Traps 

203C Flavoring cat. 207B Joint-grout bul. a Cae pny a 


205L Bul. 330 
Casters 186a Defoamer 205M Rubber coating bul. 
Lubricants 186b Lubricant data 
Two-way radio 187a Convyr, cat. #4 
187b Strainer 
Insulation mtls. 188a Weigher-feeder 
Splash-proof mot. 188b Cat. 6-A, 6-C 
Convyr. belting 189a Bul. ROL-2 
Fiavor cat. C 189b Heat-trans. equip 
Pressure proc. vat 190a Filters 203D Bul. 18-W 

joor maint. bul. 190b Wire-mesh belt. 203E Bul. 9603 
Ice-makers 191 Corrug. cartons 203F X-ray bul, 
Cat. 2006 193 Vit. B-12 2036 Electric eye bul. 
Ind. trucks 194 Colloids 203H Cat. C-50 

Ovens 195a Cleaning bul. 2031 Leaflet 118 
Nitrogen Spice oils 203J Bul. 528 2071 Resin, bearing mt. Tubing 
Chain hoist 195¢ Bul. 508 203K Test chamber bul. bul. ne 
Chain puller 196 Anti-contaminant 203 Bul. 447 2073 Packaging booklet 
203M Bul. 37 207K Corn in Industry 
203N Bul. 100 207L Embezzlement bkit. 
2030 Bul. 5204 207M Heat in Harness 
203P Cat. 68-A 207N Canning booklet Valves 
203Q Sealer-labeler bul. 2070 Sugar booklet Cast iron 
204 Control instr. 207P Ultra-violet bul, Fittings ee 
205a (ad) Boxes, cartons 207Q Tin-plate booklet ee Se 
205b (ad) Cat. 22, 23 215 Maple flavor 
205A Cat. 54 219 Corrug. cartons 
205B Bul. 5221 
205C Truck body cat. 


Shipping bookl. 


207C Coatings chart Trucks 
2970 Cat. C2-3 Commercial 6, 180 
207E Port. instr. bul. Industrial ......88, 105, 163 
207F Tile tank bul. 171, 
207G Foil container bul. 

207H Cat. B1l 


Stainless = 
Ultra-violet equipment 
Non-wov. fabric 197a Cleated belting Uncaser, bottle 
Buls. 101, 202, 903, 1976 Stainl. ibe, pipe 
110, 017 198a Odorless paint 


Stainl. castings 198b Spray nozzles 


Unloader, can 


Brushes 199a Plate freezer 

Ind. truck 199b Wheat starch 

Flavor buls., cat. 200 Bul. FE-153 

Dust filter 20la (ad) Waste disposer 
Cleaning chem, 201b (ad) Steam generator 
201A Bulletin 800 

2018 Pump bulletin 

201C Motor control bul. 


Wrap. mach. 220 = Hollow-screw 


Buls. 118, 119 
Lubricants 


processor 

’ fash 

Coupon expires April 10, 1953 ee 
Bottle 

Waste disposer 

Water supply equipment.... 

Water treating equipment .88, 201 


Weigher-feeders ...22, 109, 111 
188 


Welding, cutting tools 205 
Wheels, tooth-sprocket .....205 
Wrapping mach. 175 
X-ray equipment 203 


Don’t forget . . . fill in name and address on other side 
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Gaylord Boxes 


Are Protection in Action 


Extra protection is a profitable investment that pays real dividends 


in reduced damage claims, and reduced packaging time. 


Through every channel of distribution -from factory to warehouse 
to retailer, by train, truck or plane —Gaylord quality control and 
scientifically engineered design assures shipping containers that 


provide safe delivery of your product. 


Call the Gaylord sales office nearest vou for prompt service. 


GAYLORD CONTAINER CORPORATION 


General Offices: ST. LOUIS © Brar 


CORRUGATED AND SOLID FIBRE BOXES « FOLDING CARTONS « KRAFT BAGS AND SACKS « KRAFT PAPER AND SPECIALTIES 








A great new advancement in heat exchangersee.s 


mOU 4 t ow F 


A simpler, more compact way to cool 


slurries, solids or pastes—in continuous flow! 


Do you have processes where slurries. solids. pulps or 
pastes must be cooled or cooked? Do you know vou can now handle 
such processes—In CONTNMWOUS flow—in as little as 1/Sth the space 


required hy other types of heat exchaneers—and with many other 


Important advantages ? 


The newly-developed HOLO-FLITE Processor is the answer! 
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of two or more 


)) yyy 


product to 

CONVEYO! 

through the 

weyor, The product 
ler and over th 


heat-transfer fluid 
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¥ 
neered Co ecip 
CLONE Ce tors Our assurar ym- DETAILED INFORMATION! 
ple te dependabilily, New 8 page bulletin describ- 
ing HOLO.-FLITE features and 
applications will gladly be 
sent on request. Write, wire 
or phone for your free copy! 
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The Horo-Fiive principle provide- 
many important lhantages ino modern 


processip 
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Rie era 


ITS LARGE HEAT-TRANSFER SURFAC 
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IT 1S ADAPTABLE to a wide 
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WESTERN 
enon 2 kek 7 Wann, | 


ENGINEERS, DESIGNERS & MANLEACTURERS OF EQUIPMENT FOR 


COLLECTION OF SUSPENDED MATERIALS FROM GASES & LIQUIDS 
Main Offices: 1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLDG., NEW YORK 17 © 1 N. La SALLE ST. BLDG., CHICAGO 2 
1429 PEACHTREE ST. NE, ATLANTA 5 ¢ HOBART BLDOG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 





